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NINTH ANNUAL REPORT OF THE STATE FOOD 

COMMISSION. 


1619 Manhattan Building^ 

Chicago^ Illinois. 

To His Excellency J Charles S. Deneen, Governor of Illinois: 

Dear Sir — I have the honor to herewith transmit this, my ninth an- 
nual report of the Illinois State Food Commission, for the year 1908, in 
compliance with that part of section one of the Act of the General As- 
sembly, approved May 14, 1907, and in force July 1; 1907, known as the 
new Illinois State food law. 

As stated in our last annual report the General Assembly has given 
evidence that it has considered the recommendations in your last annual 
message, and consequently, has determined to enter upon a broader and 
more comprehensive food and dairy policy, adequate in some sense to the 
needs of our great State, by an entire revision of all the laws pertaining 
to foods and codifying these laws into one code and modeled after the 
National food law, with the possible exception of the ^^Oleomargarine 
laws of 1897.^' 

As an investigation of food legislation in Illinois will show that the 
laws, pertaining to foods had never been revised and consisted of some 
eighteen acts, extending back to 1845; and there was a contention that 
the law of 1899, creating the State Food Commission, and purporting 
to be a revision of the food laws, except as to dairy products, repealed all 
former laws, so that in prosecution for violations under prior statutes it 
made it hard to convict, but this contention is. now done away with, for 
under the enactment of the new State food law by our present General 
Assembly, and the entire revision of all the laws into one code, except 
the law pertaining to "Oleomargarine,^^ it leaves no contention that the 
law of 1907 is not a full and complete revision of all our food laws. 

Kow that we have an entire revision of our State food laws, modeled 
after the National food law, with authority to make rulings and stand- 
ards and revised and brought down to date to meet the new conditions, 
it is conceded, by the food officials of the various states of the Union 
as well as food manufacturers and dealers that Illinois has the best food 
law of any State in the Union, and many of the states have already re- 
vised their food laws substantially along the same lines and used the 
new Illinois State food law as a model and the people of our State are 
to be congratulated upon securing such a splendid law. 
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Under our new State food law the powers of the commissioner and in- 
spectors are greatly enlarged and the department is clothed with much 
greater authority as to taking and procuring samples and the right to 
examine all premises, carriages, cars, or other places where food is 
manufactured, transported, stored or served to patrons, as will more 
fully be shown by sections two, three and four of our new State food 
law. 

Ten very important changes were made by our new State food law. 

First — The new food law requires that every manufactured food, and all 
food' put up in packages be branded with the true name of the article. Prior 
to this act there was no requirement, except in the case of oleomargarine, 
renovated butter, vinegar and artificial or imitation extracts, jellies and mar- 
malades. 

Second — The old law of 1899 contained no provision against misbranding 
or mislabeling. The new law contains all the provisions of the National food 
law relative to misbranding or mislabeling, and many other provisions in 
regard to standards of various foods. 

T7iir(?— Sanitary inspection is authorized and the use of unsanitary utensils 
and containers for milk, cream or dairy products generally, is specifically 
forbidden. 

Fourth — Under the old food law there was a standard for milk, but no 
penalty for -sale of milk below standard. Under the new food law there is 
a standard for milk and there is a penalty for selling milk below standard. 

Fifth — Under the old law there was no provision for making standards 
for foods. Under the new food law there are adequate provisions. 

Sixth — It was necessary under the old law in each case to prove that a pre- 
servative was unwholesome or injurious to health; under the new law a pre- 
servative, such as formaldehyde, hydrofluoric acid, boric acid, salicylic acid 
and all compounds and derivatives thereof are declared unwholesome and 
Injurious. This section, written into the law, has added great strength to 
the law and makes it easy to convict. 

Seventh — There is now, for the first time, a guarantee clause in the new 
State food law. This protects the innocent retailer from prosecution, and 
fixes the responsibility on the truly guilty party where in good faith he pur- 
chases the goods of the manufacturer, packer, or jobber within the State and 
receives a guarantee — as provided by law for same. This provision of the 
law seems to be suited to the public needs, — as it not only protects the re- 
tailer, if he is careful and prudent, as he should be in making his purchases 
only of a reputable manufacturer or jobber, but brings responsibility home 
to the manufacturer, packer, or jobber, if a false guarantee is made; and the 
responsibility is placed where it belongs, on the manufacturer, packer or job- 
ber, who prepared the goods for sale, or of whom he purchases same. 

Eighth — ^Under section six of the new food law the possession of mis- 
branded or adulterated articles of food are prohibited by law — it makes the 
possession of same prima fade evidence of guilt, and the possession thereof 
a violation of the law. This section is of great assistance to the department 
as it does away with the fraud found in the possession of the retailer. Now 
all the department has to do is to prove that the goods are adulterated or 
mislabeled, in order to convict. 

Ninth — Under section ten of the new food law the department is given the 
right to enforce the confiscation and condemnation of misbranded or adul- 
terated foods. This section is of great assistance to the department in the 
enforcement of the law as in many cases the goods have been found to be 
''contraband goods,** or shipped into the State under the interstate commerce 
law in violation of the National food law, and when coming within the ju- 
risdiction of the State food department, were found to be illegal — could be 
seized and condemned as provided in said section. 


Tenth — Section forty of the new State food law, authorizing the depart- 
ment to grant preliminary hearings to the accused violators of the law, is 
a new section. It provides that the commissioner may cause notice of the vio- 
lation to be given to the accused, with a copy of the findings, and a hearing 
had on the same — the accused may appear in person, or by attorneys, and 
after such hearing the commissioner shall, in his discretion, either prosecute 
the accused or discharge him. This is one of the most important provisions 
of the new State food law, as under this section the accused can come in 
and make defense and show cause why he should not ba prosecuted. 

In many of the preliminary hearings that have been held under sec- 
tion forty, it has been found that the adulteration, or misbranding, was 
on amount of ignorance of the legal requirements, and in a number of 
othei- cases, it was found that the goods had been manufactured, or 
packed, prior to the enactment of the new law, and that^the retailer, who 
had the article in his possession, was not advised as to the change of the 
law in these respects — as soon as the attention of the accused was called 
to the violation of the law, he immediately shipped the goods back, or 
had them labeled, in conformity with the requirements of the new law. 

Prior to the passage of the new food law of Illinois there Ihad been no 
law on the statute books of our State requiring spiritous and vinous 
liquors to be properly labeled, or preventing their adulteration. , 

Under section fourteen of the new law the adulteration of liquors is 
especially prohibited and under paragraph second of section nine where 
it is an imitation or blend, it should be plainly stated on the label in 
which it is contained. 

I regard these sections as very important additions to the law as now 
we can punish the manufacturer, packer or dealer for selling liquors con- 
taining substances or ingrediente not healthful or that are not properly 
labeled so as to show just what the article of liquor is and what it is 
composed of. • 

The national association of state dairy and food departments was or- 
ganized for the purpose of securing a national food law, and* to secure 
the cooperation of the various food officials — state and national — ^also 
for securing legislation in the different states of the Union and State 
food laws — ^modeled after the national food law — and to obtain unity of 
action as to rulings, labels and standards among the various states as 
well as with those made by the national food authorities. 

As soon as I was appointed State Food Commissioner, I became a mem- 
ber of the national association of state dairy and food departments, and 
served two years as its president and have been a member of the execu- 
tive committee of said association since^ — as a member of the executive 
committee of said association helped prepare a national food law and 
the same was introduced in Congress — for seven years our committee 
memoralized Congress to pass this national food law and the cooperation 
of the various "food officials — state and national — as well as the various 
food journals, and the press of the country, and the work of education 
thus carried on, created a sentiment so strong that Congress finally, in 
1906, passed the national pure food and drug law. 

The condition of the food m^arkets of the country had become fearful 
to contemplate — food adulteration had become so entrenched, owing to 
the inters"te.te commerce laws, that permitted these adulterated and mis- 


branded foods to croes the border lines of the states — ^and the states had 
no jurisdiction beyond their border lines — ^that there was no way of pre- 
venting their shipment into our State until this national law was passed 
— ^now through the cooperation with the national food authorities, under 
the national food law, we can prevent these adulterated and misbranded 
foods from being sold in our State. 

Immediately after the national law was passed, I went to Washington 
and took up the question of cooperation in the national food work, and 
enforcing tiie national and state laws with Dr. Wiley, Chief of the Bu- 
reau of Chemistry — ^who had charge of the enforcement of the national 
food law and witii Secretary Wilson of the Department of Agricalture 
in whose department the enforcement of the national food law was 
placed — miade th© necessary arrangements with them for mutual coopera- 
tion in all matters pertaining to interstate commerce in foods that might 
arise in Illinois. 

Under this arrangement the national food authorities located their 
ofl5oee and laboratory on the north half of the 16th floor of the Manhat- 
tan building — and tiie Illinois State Food Department has, for the past 
nine years, occupied the south half of the 16th floor of the Manhattan 
building in Chicago, and,, for the past year, these arrangements for 
cooperation and harmony of action, have been carried out— and the work 
of enforcing our State food laws, under this new arrangement, has been 
much more complete and effective than ever before — ais now when adul- 
terated foods are discovered — ^that have come across the border line of our 
State the same is handed over to the national food authorities to prose- 
cute as provided by the national food laws ; and when it is discovered as 
adulterated or mislabeled, contrary to the provisions of our State food 
law, it is handed over to our State food authorities to prosecute as pro- 
vided in our State food laws. 

Dr. A. L. Winton, who has charge of the headquarters of the middle 
division of the United States food and drug law, as located in the north 
half of the 16th floor of the Manhattan building, has, for the past twenty 
3^ears, been engaged in national food work in connection witii the agri- 
cultural experiment station and otherwise — and owing to his long ex- 
perience in the work of enforcing these various food laws, has become very 
proficient, and is regarded as an expert on all questions pertaining to 
food and dairy products. 

More attention is being given to these matters than ever before, as 
under these laws — State and National — rulings have been made for 
nearly every food product and a committee of State and National Food 
Chemists has been appointed to formulate these rulings, so that the 
food officials of the various states, as well as the National government 
may adopt and follow same ; already there is established rulings for tlie 
various food products and cooperation, and the work of enforcing the 
food laws will, in the future, be comparatively easy as now we can reach 
the manufacturers or venders of these adulterated and misbranded foods 
outside of the State. Heretofore, as stated, there was no way of reaching 
these adulterators, and false labeiers of foods, doing business outside ol 
the State and whose foods came across the border line of the State. 


N'ow that we will have standards for the various articles of food and 
every food product properly labeled so as to show the. composition or 
ingredients entering into same — the discovery of fraud in foods and the 
evidence of the same will be narrowed down until it will simply mean 
a question of analysis by the chemist and a comparison of the sample 
wiWi the label and standard as fixed. 

Hereafter manufacturers, dealers and food officials under the pro- 
vision of our new National and State food laws, and the rulings and 
standards, will be equally and fully informed as to the precise require- 
ments in the composition of all articles of food, the proper labeling of 
same, and much unnecessary and costly litigation will thereby be 
avoided. 

In comparing the provisions of our State food law with those of the 
•National food law, it will be found that there is substantially no differ- 
ence between our State food law and the National food law, except our 
State law is extended sufficiently to embrace local conditions and take 
in the police powers of the State, and it further seems that the National 
food law meets every reasonable requirement, so far as national super- 
vision of foods, is concerned, and that the incorporation of these national 
provisions, as is done substantially in our State food law, by the sev- 
eral states of the Union, and the embodying so much therein of the local 
conditions, each state will have the best food law they can possibly hope 
for. 

This will seem more apparent when we consider that the National 
government can only legislate in so far as Interstate Commerce is con- 
cerned, except in the District of Columbia, the territories, our insular 
possessions, and also as to foreign commerce they each being matters 
delegated to the National government and all other matters being re- 
served by the states. 

In comparing the provisions of our State food law with those of the 
National, we find, in the following seventeen provisions wherein they, 
are similar, or the reasons set forth why they are not substantially the 
same — ^thus showing that in all the essential particulars, they are, in sub- 
stance the same : 

First — Sections 1, 2, 3 and 4 of the Illinois food law, provide for the ap- 
pointment of a commissioner, assistant commissioner, analysts and in- 
spectors, and prescribe the duties of each, the powers of each, and the 
method of taking and delivering samples by the inspectors. 

Second — Section 5 of the State food law is the same as section 1 of the 
National food law, save in the territory embraced within the provisions — 
the State law being limited in its application to the State of Illinois, and 
also that section 5 contains the provision that an article which is intended 
for shipment to a foreign country may be prepared or packed according to 
specifications, or direction, of the foreign country to which it is intended to 
be shipped. This proviso will be found in section 2 of the National food law. 

Third — Section 3 of the National food law makes provision that the Sec- 
retary of the Treasury, the Secretary of Agriculture and the Secretary of 
Commerce and Labor shall make uniform rules and regulations for the 
purpose of carrying out the act. This is substantially enacted in section 38 
of the Illinois food law, except that the Illinois food law in sections 2, 3 
and 4 makes provision for the method of taking samples, and also except in 
that the National food law limits the samples to be taken from unbroken 
packages, while the Illinois food law contains no such restriction. 
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Fourth — Section 4 of the National food law is a provision that examina- 
tions shfill be under the direction of the Bureau of Chemistry, in the Depart- 
ment of Agriculture, which provision is embodied in section 4 of the Illinois 
food law, except that it provides that all analyses shall be made by the State 
analyst or his assistants. , 

Fifth — Section 5 provides the district attorney shall prosecute offenders, 
while section 31 of the Illinois law provides the State's attorney shall pros- 
ecute. 

Sixth — In section 6 of the National food law, the term **drug*' defined as 
is also the term "food." The Illinois food law does not define "drugs'* at all, 
nor does it attempt to regulate their manufacture or sale. That being left to 
another bureau of the State government, which was created long before the 
passage of the State or National food laws, the State or Federal government 
began the regulation of the manufacture and sale of food products. 

Seventh — ^The term "food" as defined by section 6 of the Federal law, is 
embodied in section 7 of the Illinois food law, together with the additions of 
the provision "and any substance used as a constituent thereof." 

The provision as to drugs in section 7 of the National food law is omitted 
in the Illinois food law, for the reason heretofore set forth, while the pro- 
vision of section 7 of the National food law as set forth under the provision 
under the sub-head "In case of confectionery" is set forth in the Illinois food 
law, in section 8, under the sub-head "In case of confectionery." 

Eighth — The provisions of the National food law as to adulteration, as set 
forth in section 7 thereof, under the sub-head "In the case of food" are em- 
bodied in section 8, of the Illinois food law, under the sub-head "In case of 
food," except that paragraph "three" thereof, the following: "Promded, 
That in the manufacture of skimmed or separated cheese, the whole or part 
of the butter fat in the milk may be abstracted," is added in the Illinois 
food law, and in paragraph four in reference to polishing, the words "or it 
is added in the Illinois law, and in paragraph five "formaldehyde" and cer- 
tain other acids are declared to be injurious by our law, while the National 
law, as to these acids, is silent. 

Ninth — In section 8, of the National food law, defining "misbranding" the 
National law, under the sub-head "In case of drugs" makes provision as to 
branding drugs, while the Illinois law is for the reason above set forth — 
silent. In the same section of the National law, under the sub-h§ad "In case 
of food," defines "misbranding of food." This entire provision is embodied 
in the Illinois food law with the addition' thereto of paragraph four, as fol- 
lows: "If it be a manufactured article of food, or food sold, in package 
form, and is now distinctly labeled, marked or branded, with the true name 
of the article and with either the name of the manufacturer or the name 
and address of the packer or dealer who sells the same," which is in sub- 
stance one of the provisions of the original Illinois food law, and was written 
into the new food law because of its salutary provisions. 

Tenth — Section 9 of the National food law contains a provision as to 
guaranty from wholesale jobbers, manufacturers or other parties residing 
within the United States, whereby the dealer is freed from liability and the 
person making the guaranty is rendered liable to prosecution. This provi- 
sion is embodied in section 31 of the Illinois food law, except that it limits 
the residence of the guarantor to the State of Illinois, which, when we con- 
sider the jurisdiction of the State, must commend itself. There is another 
limitation in that the guaranty only, applies to the original unbroken pack- 
age under the Illinois food law, yet this, in effect, is the same limitation that 
is made in section 9 of the National food law. 

Eleventh — Section 10 of the National food law providing for condemnation 
an.d confiscation of contraband foods is substantially the same as section 10 
of the Illinois food law. 

Twelfth — The provision for a hearing for persons suspected of violating 
the National food law as provided in section 4 of that law, is carried out 
under section 40 of the Illinois food law. 
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Thirteenth — Section 11 of the National food law is a provision applying 
to foreign commerce exclusively over which the State has no jurisdiction, 
and for that reason it is left out of the Illinois food law. Thus it will be 
seen that every provision of the National food law so far as th« same can 
come within the limits of the jurisdiction of the State, are embodied in the 
Illinois food law. 

Fourteenth — The Illinois food law contains many provisions not spe- 
cifically set forth in the National food law, which have been written into the 
Illinois food law for various reasons. In some instances, because of the 
difference between the authority granted of officers appointed by the Federal 
government, and that granted to officers appointed under the State food law. 
Also some articles which may be a natural product of one state and not 
produced at all in some of the other states, or a difference in the strength, 
or purity, of articles produced in different sections of the country, which 
gives an illustration of products of one state which are put on the market 
in their natural, unadulterated condition, and yet in another state, would 
not come up to what may be reasonably required. 

Fifteejith — -Sections 16-24 inclusive, has to do with milk and milk products^ 
except the provision of section 22 as to the sale of preservatives, which ap- 
plies to other food stuffs as well as milk. These provisions have to do with 
the care and production of milk and care of milk utensils. The sale of milk 
and the methods of testing same are matters over which the Federal govern- 
ment would have but limited supervision, while the State of Illinois, with 
her hundreds of thousands of dairy cattle and dairy products — as she is the 
first dairy State in the Union is most vitally interested and has very great 
responsibility. 

Sixteenth — So also the provisions of sections 25 and 26 of the Illinois 
law in relation to lard, are very important to food industries in the State of 
Illinois with her immense packing industries. And with this product, as with 
many others, the Federal government regulates the same matters through 
another department — the Meat Inspection Department. 

Seventeenth — The matter of the regulation of "oleomargarine and process 
butter" are conducted by the Federal government through other departments 
than the food inspection department. Hence, we see that the State, while 
It -has the entire National food law embodied ia the State law, and while it 
also assumes control over certain things not embodied in the National food 
lav7, this, of itself, does not mean that it does not conform to National laws 
or that there is a confiict between the two laws. 

It is obvious why wholesale dealers, manufacturers and packers of 
the various food products of our country should desire uniformity of 
legislation, State and National, they distribute these products to the re- 
tail trade, without reference to State lines. 

They must conform to the National law if sold for Interstate^ Com- 
merce, but in order that the goods they ship may be sold, by their cus- 
tomers in different states it is necessary to comply with the State food 
laws also. 

Where these differ from the national law and from each other in 
their requirements, it adds to the difficulty, the expense and the risk 
of the business in a way that has no reasonable ground for existing. 

Therefore it is quite important to the consuming public and the State 
and National food officials as to the trade in food products, that all 
State and National food laws should be substantially uniform, for in no 
other way can there be a systematic and consistent enforcement of the 
laws, or any assurance that their purposes of protecting the consuming 
public against adulteration and fraud is attained. 


Already about thirty-five states have remodeled their laws after the 
National food law,, and most all of the states seem to be satisfied with 
the rulings and standards made by the National food authorities. The 
National food law and standards and rulings then, under this law, can 
only be made effective by cooperation between the National and State 
authorities. 

There should be no objection and little difficulty in the remaining 
states securing the acceptance by their state legislatures of a law modeled 
after the National food law and fi^iving permission to make rulings and 
fix standards in harmony therewith. With that accomplished, the ques- 
tion of enforcement is comparatively easy. 

Wihile it is highly desirable that there should be no conflict in our 
pure food laws — National and State — and w^hile it is equally desirable 
that there should be no lowering of the standard or no letting down the 
bars against adulterated and mislabeled foods, yet it is quite as desirable 
that in seeking to avoid conflicts, the State food autiiorities are not 
led into unnecessary conflict with the federal authorities. 

Any state law that is in opposition to the National law, on the ques- 
tions of the proper labeling and standards for foods cannot but cause 
confusion, and the conditions in the different states are so varied that it 
is believed by all those who have studied these questions, there are no 
two states which would adopt the same food law. 

However, all the states can easily adopt the national law by revising 
their laws and modeling them after the national food law and making 
standards and rulings in conformity with those made by the national 
food authorities, because all the various reputable food interests of the 
country are already complying with the national law and standards and 
rulings made thereunder. 

Heretofore governments have been content to measure food by the 
quart, the pound or the piece. The time has now come when foods need 
to be measured by their composition as to strength, purity, and effect 
on the health, and the sanitary condition surrounding them should be 
carefully inquired into. This necessity is due to the fact that in the 
competition in trade which exists in all food products unscrupulous 
manufacturers and dealers are placing inferior goods upon the market 
without referen.ce to their sanitary condition or notice of their adulter- 
ation to the great iujury of the. public both as pertains to value and 
health. 

During the past year there have been over 6,000 samples taken and 
reported to the office of the State food department, not taking into con- 
sideration the tests made as to milk and dairy products. Some of these 
samples were taken for the reason that they were misbranded, or not 
properly labeled in conformity with the requirements of the State food 
law, and others to determine whether they were pure or wholesome or 
containing coloring matter and preservatives that were harmful. Of 
these samples analyzed, more than 3,800 were found to be pure, or to 
mejet the requirements of the law, and about 2,200 were found to be 
adulterated, or mislabeled, and illegal and consequently in violation 
of our State food laws. 
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Upon the laboratory devolves the analytical work of determining what 
foods are adulterated or niisibranded ; also ascertaining the ingredients 
or substances used in the adulteration of foods; and also, to ascertain 
whether the ingredients or substances used are unwholesome or in- 
jurious to heall£, or used merely as an inferior or cheaper substance, 
or substances, and substituted wholly, or in part, for the real or genuine 
article. 

The work of the laboratory has been quite extensive along the various 
line of adulteration, especially as to the use of preservatives and coloring 
matter used in food and dairy products. It has been clearly demon- 
strated that the use of coloring matter and preservatives in food products 
has been carried to an extreme. The deleterious effects of their use upon 
the health of the people of the State has been clearly set forth in bul- 
letins issued from time to time, as these investigations have been made. 
In this manner the public has been informed as to their Jiarmfulness, 
. as well as by hearings and prosecutions instituted against manufac- 
turers' and dealers. 

Durinp^ the past year our inspectors have visited all the cities of the 
State, investigating the milk supply, as well as inquiring into the 
quality of the butter — ^known as imitation butter— on the market. This 
work was started because the daiiymen, milk dealers and peddlers in 
milk, process and renovated butter were not observing the la-w. The 
butter peddlers were selling process and renovated butter, for ^^pure 
butter*^ and the milk peddlers were selling watered milk and milk con- 
taining a preservative, such as formaldehyde for "pure milk." 

It was ascertained that a great deal of the butter that was sold as 
''pure butter^^ was imitation butter, such as process or renovated butter 
and olemargarine, and that during the hot months of summer some of 
the milk contained formaldehyde and a great deal of it was watered 
and skimmed. 

Many prosecutions have been begun and successfully conducted and 
convictions secured on account of these various violations, and the inten- 
tion of the department in the future is to enforce these dairy laws more 
vigorously, and no leniency will be shown or immunity granted to the 
violators of these laws in the future, as these pure and wholesome butter 
and milk laws are more especially for the protection of the infants and 
for those who are sick, consequently, require greater protection— -as 
milk more especially is the common diet for infants and all those in 
bad health. 

The department during the past year has instituted 2200 hearings; 
of that number about 300 have been prosecuted in the courts to a ter- 
mination and 220 convictions were obtained. 

There has been a great improvement during the past year in the food 
markets of the State. Manufacturers and packers of the various food 
products seem to be more in sympathy with our new State and National 
food laws and observing them with greater care than ever before. They 
are putting up the various foods with more care as to labels, as well 
B8 the ingredients contained in same, and submitting to the State Pood 
Department their labels for inspection when in doubt as to the proper 
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labeling of their goods. Not only is this true as to the manufacturers 
and packers of foods in our own State, but also as to those of adjacent 
states; and in each case where the label has been submitted for correct 
tion or approval, it has received the prompt attention of the department. 

There have been more and better foods manufactured, prepared and 
sold during the past year than that of any previous year and the quality 
is better. More attention has been paid to the laws and r]ilings in re- 
gard to foods than ever before. Our State has more dairy and farm 
products than ever before in the history of the State, the quality is betr 
ter and prices more remunerative; and if Illinois is to retain her place 
among the states of the union and in the fordgn markets, not only as 
the producer of more and better food products than any of her sister 
states, but also as receiving higher prices in the food markets of the 
world, then it is more necessary that these foods should be manufactured, 
prepared and packed in a proper and legal manner,, and that the law 
and rulings providing for their manufacture, preparation and sale, shall 
be fully complied with. 

What the State food department is trying to do is to give the consumer 
a pure and wholesome article of food and to protect him against im- 
position and fraud and to give to the merchants, who desire to sell only 
pure, honest goods, the full benefit of the State food laws, in protecting 
them against dishonest competitors. 

This department has put forth great ejffort to assist in the develop- 
ment of the dairy interests of the State. The work has been directed 
largely to the dairies, creameries, bottling plants, and milk condenseries. 
This is good as far as it goes but does not reach the foundation of the 
work. The work of education should begin at the dairy farms. Herds 
should be weeded out, bams should be made warmer and should be well 
lighted and ventilated, feed adjusted for more profitable milk produc- 
tion and lastly, the milk properly drawn and cared for under sanitary 
regulation. Well ventilated stables and well balanced rations are neces- 
sary to large milk productions. 

It is now estimated that about 85 per cent of the manufacturers and 
packers of the various food products of the State are manufacturing and 
supplying the markets of the State with food products substantially in 
conformity with our new State and National food laws, and all of these 
manufacturers and packers, who furnished the capital for the manage- 
ment and control of this vast proportion of our food products are satis- 
fied with the law and are in favor of its execution and enforcement and 
are rendering to this department great help and moral support in the 
way of securing its enforcement; and it is only estimated 15 per cent 
of manufacturers and packers of adulterated, misbranded and unwhole- 
some food products are opposed to our State food law and are attempt- 
ing to evade, in every way possible, its enforcement. 

I again call attention to an impression that has gained considerable 
force throughout the State; that is, that the department should assist 
the dealer in determining the character and quality of his goods by re- 
ceiving samples from the retailer, manufacturer or jobber, and analyz- 
ing them and returning a report as to the character of the goods — this 
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might seem to a casual observer to be one of the most effective methods 
of suppressing the sale of unlawful goods — ^yet a closer observation of 
the effect of such a course will very soon convince almost any one that 
it would be impossible. 

There are about 4,000 manufactories of foods and 16,000 retail grocery 
stores in the State, not counting the thousands of restaurants and booths 
and other places where foods may be sold and where the dealers may be 
interested in knowing the quality of the food sold. If these retail 
dealers of the State alone submitted but one single sample each of their 
goods for analysis, it would take up the entire time of our State Chem- 
ists, leaving no time to attend to the analysis of suspected articles se- 
cured by our inspectors, and should this be the rule adopted, the retail 
dealer in all probability would only send in to the department, a sample 
of its "pure goods^^. and not a sample of the adulterated or mislabeled 
foods, if he had any, in his store or place of business. 

It is quite true that most consumers learn, by actual experiment, what 
sort of foods are most congenial to their stomachs and what are not 
acceptable to it. It is also true that physiologically, as well as spirit- 
ually, each person is a law unto himself — at times a food is assimilated 
perfectly by the stomach, while a short period later precisely the same 
sort of food affects the stomach very disagreeably, and the person im- 
agines that the difference is due to a change in his health. And yet 
it may simply mean the difference between pure, wholesome food and 
drugged food. It is important enough then to look the matter up as 
since the passage of the new State and National food laws and the en- 
forcement of the penalities for false labeling, the labels are much more 
truthful than they formerly were and a careful study of their contents 
may mean much. 

The head of the family is wise when he takes the ground that the 
best food in the market is none too good for himself and the members 
of his family. Pure and wholesome food has preserved many a valuable 
life and restored the sick and feeble to robust health, and since the pas- 
sage of these pure food laws by the states there has been a notable in- 
crease in the length of human life. 

The paramount question then is, Are the consuming public looking 
at the labels? The answer to this question in the negative is that un- 
scroupulous manufacturers and venders in foods will be encouraged to 
put inferior and dangerous products upon the market. Its answer in 
the affirmative means the eventual withdrawal from the market of all 
falsely labeled food products containing chemical preservatives or made 
of impure, inferior and unwholesome articles. The result will be the 
increased health, longevity and happiness of the consumers of our State. 

Properly labeled goods that are pure and wholesome may co;jt a little 
more than the inferior article could be purchased for, but there will 
be a decided saving in the end both in the matter of preserved health, 
mental activity and actual effect of the genuine food. 

It has been fully demonstrated that it takes much less of the genuine 
article of food to satisfy the hunger than of the drugged food or imita- 
tion product. This is a fact which should commend itself to the serious 
consideration of every consumer, and this is the doctrine promulgated 
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by every pure food commission, and the effects of its teachings, and 
enforcement have convinced the people of our State that it is right, and 
the enforcement of the State food laws are in the interest of the people, 
and courts and juries are ready and willing to enforce the penalities for 
false labeling. 

In addition to food and drink for the human family much attention 
has been given to the enforcement of the stock food law — regulating the 
manufacture, sale and analysis of concentrated commercial feed stuffs 
tor feeding farm live stock and domestic animals generally. 

The law provides that every lot or parcel of concentrated commercial 
feed stuffs shall have affixed thereto in a conspicuous place, on the label, 
on the outside thereof, a plainly printed statement clearly and truly 
certifying the name, brand or trade mark, under which the article is 
sold for feeding purposes, the name and address of the manufacturer, 
importer or d^er, the net weight of the package, or the minimum 
percentage of crude protein, reckoning 1 per cent of nitrogen equal to 
6 1-4: per cent of protein, crude fiber, and crude fat which is contained. 
If the feed stuff is sold in bulk, or it is put up in packages belonging to 
the purchaser, the agent, or the dealer shall, upon the request of the 
purchaser, furnish him with a certified statemient as above described. 

The stock food law referred to in section two defines the term con- 
centrated commercial feed stuffs as used in the act, and in section three 
what it shall" not include and in section four a penalty for a false state- 
ment. Section five authorizes the State Food Commission, either in per- 
son, or by deputy, to enter any premises where feed stuffs are stored, or 
sold, and take samples of same and a penalty of from $26.00 to $100.00 
for obstructing the commissioner, or his deputies — ^in and about taking 
samples, or discharging their duties. 

Section six prohibits adulteration with any injurious substances and if 
a foreign substance is used, it shall be plainly stated on the label, or 
package, and fix a penalty of not less than $25.00, and not more than 
$100.00 for each offense. 

Section seven makes it the duty of the State Food Commissioner to 
prosecute all violations under the law. 

Section eight makes it the duty of each manufacturer, importer, 
agent, or seller of any concentrated commercial feeding stuffs to pay 
annually, during the month of December to the treasurer of the State of 
Illinois, a license fee of $25.00 for each and every brand sold, or offered 
for sale. 

Since the passage of this law. May 18, 1905, and going into force 
July 1, 1905, this law has been productive of great good to the com- 
mercial interests of the State as well as providing a pure and whole- 
some food product for the domestic animals of the State. 

Illinois is one of the first states of the Union in the number and 
value of domestic animals, consequently, her interests in this law are 
greater than those of any of her sister states. Her great packing in-" 
dustries as well as her dairy interests depend upon a faithful enforce- 
ment of the law. 
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More attention has been given to the enforcement of the Stock food 
law, during the past year, than in any former year. Mr. S. Vanlhiesen 
of Greenville, Illinois; Mr. Antone Spaeth of Mt. Carmel, Illinois; 
Mr. A. E. Lewis of Morrison, and H. W. Colver of Lanark, Illinois have 
been acting as stock food inspectors, and each of them will embody in 
this report, an account of the work performed by them in the discharge 
of their duties as inspectors. Miss Lucy F. Doggett, has acted as 
chemist for this department in the analysis of stock foods during the 
past year, and a full report of her work in analyzing the samples and 
discoveries made, will be embodied in her report herein and attention 
is especially called to — ^not only her report — ^but that of the inspectors, 
to show, when compared with former years, the great improvement 
that haa been made in the stock food markets of the State, in the past 
three years, or since the stock food law went into force. 

The department has found that bad sanitary conditions exist in many 
of the dairies and creameries of the State, and it is therefore very im- 
pprtant that the city health authorities of the different cities of the 
State should provide adequate protectic^ to their people by a system of 
inspection that will do away with these evils. Unfortunately very few 
cities have, as yet, realized the importance of this matter. It should 
be emphasized, also, in this connection, that a mere examination, or 
test, of milk offered for sale is insufficient. 

The report of Dr. T. J. Bryan, State Analyst, records the progress 
made during the year of the work of the laboratory, and I desire to 
call your attention to his report of the results of analysis, and the dis- 
coveries made as to the sophistication of the various food samples an- 
alyzed by the different chemists. 

Illinois now has one of the best equipped laboratories of any State 
in the Union, as during the past year, it has been entirely remodeled 
and changed to meet the new conditions of the State food department, 
and I take especial pleasure in calling attention to the report and the 
work performed in the laboratory as Dr. Bryants report will also cov€r 
the work performed by his five assistant chemists. 

In considering the volume of the work accomplished by the chemists 
the difficulties of analyzing and reporting on samples, attention is es- 
pecially called to the analysis and reports of same on vinegar, pure 
apple cider, milk, gelatine, ketchup, spices, extracts, unfermented fruit 
juices, honeys, liquors, canned goods, confectionery, etc., as especial 
attention has been given to these subjects. 

The commissioner begs leave to make grateful acknowledgement of 
the valuable assistance rendered this department by the daily news- 
papers of Chicago and the press generally of the State, as well as the 
various food journals and magazines of the State, as the friendly as- 
sistance so freely given, has been at all times, not only a great 
help and assistance, but an inspiration and incentive to renewed efforts 
to enforce the dairy and food laws with greater zeal. Their assistance 
in giving to the public the work accomplished by this department as 
well as publishing the bulletins issued from time to time and their 
sjrmpathy and approval of the difficulty performed, afforded genuine 
pleasure and much encouragement. The help received from these 
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sources is incalculable as it has built up a sentiment in the State that 
has done much to purify the food markets of the State, and thanks are 
due and hereby freely acknowledged for their sympathy and courtesies 
extended. 

I, also wish to call attention to the principals and tentative standards 
for the food products. 

General Summary and Conclusions. 

I have arranged this report for publication as follows: 

First — Members. 
Second — Letter of transmittal. 
TTitrtf— Table of contents. 

Fourth — Report, Alfred H. Jones, commissioner. 

Fifth — ^Report T. J. Bryan, State analyst and of laboratory, including 
tables of analyses, etc. 
Sixth — Report Miss Lucy F. Doggett, stock food chemist. 
Seventh — Report of food inspectors. 
Eighth — Report of stock food inspectors. 
Ninth — Report suits brought, disposed of and still pending. 
Tenth — ^Financial statement^ 
Eleventh — New State food law. 
Twelfth — Stock food law. 

Thirteenth — Statement of principles adopted by State food commission. 
Fourteenth — Food standards. 
Fifteenth — Instructions to inspectors. 

Sixteenth — ^Supreme court decisions — forms of indictment, etc. 
Seventeenth — Bulletins issued since the passage of new State food law. 
Eighteenth — ^National food law— Appendix. 
Nineteeneth — Index to report. 

All of which is respectfully submitted, 

Alfred H. Jones^ 
State Food Commissioner, 


T. J. BRYAN, STATE ANALYST. 
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REPORT OF DR. T. J. BRYAN, STATE ANALYST. 


Hon, A, H, Jones, State Food Commissioner, Chicago, III,: 

Dbah Sir — ^I have the honor to submit to you the following report 
indicating briefly the work done by the State Analyst and his assistants 
during the year 1908. 

Miss Lucy Doggett analyzed most of the stock foods this year and 
has submitted a special report to you on that subject. Mr. A. L. Nehls 
has had charge of the laboratory when I was otherwise engaged in the 
work of the department. His work of analysis has included all classes 
of foods. Mr. A. N". Bennett has examined the larger number of the 
samples of milk. Mr. B. C. Gardner analyzed most of the butters and 
butter substitutes. Mr. Wm. Brinsmaid was appointed in March of this 
year. He has shown himself a careful and persistent worker. About one 
mionth of his time has been spent in investigating methods for the de- 
termination of citral in extracts. 

About 6,000 samples have been examined this year in the laboratory. 
Of these five or six hundred were samples brought in by consumers who 
suspected adulteration, or were samples tested to secure information for 
the department. The official samples sent to the laboratory were an- 
alyzed by the different chemists as follows: 


Chemist. 



Illegal. 


T.J.Bryan..., 
L. F. Doggett 
A. L. NeErs . . , 

A. N. Bennett, 

B. C. Cardner 
W. Brinsmaid, 

Total 


809 

244 

611 

236 

1,054 

700 

1,586 

1.104 

1,353 

886 

557 

472 

5,420 

3,642 


65 
375 
S54 
432 
467 

85 


1,778 


The work of the laboratory was necessarily curtailed by the changes 
made while enlarging the laboratory. The cost of the enlargement was 
about $650.00, and the laboratory is now well equipped for all the work 
assigned to this commission by law. I would suggest in this connection 
that as soon as the number of license fees for concentrated commercial 
feed stuffs warrant such action, a special chemist be appointed for such 
work. 

The work of analysis is being more thoroughly done all the time. 
New methods of detecting adulteration are being adopted as rapidly as 
they are found and can be tested. The number of quantitative determ- 
inations is necessarily constantly increasing. 
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In adUition to the work of analysis and direction of the work in 
the laboratory and general oflBce work the State Analyst is called upon 
for information with reference to scientific and practical matters con- 
nected with the enforcement of the food law. These calls upon him are 
so irregular and . frequent that the time at his disposal for analytical 
work is necessarily limited. His attendance at conventions and matters 
there discussed will be referred to later in this report. 

TIhe samples found by analysis to be illegal and which were taken 
officially are reported in detail in tables which follow. In all cases 
the name and address of the dealer is given. 

Name of the Manufacturer. 

The name and address of the manufacturer or producer is given in 
most cases. This information is not given in the case of milk, cream, 
butter, renovated butter, oleomargarine, meat and meat products here 
reported, except that in some cases the dealer was also the producer. 
Our last report was criticised because the name and address of the 
manufacturer was not given in every case. The criticism was unjust. 
It is obviously impossible to know the true manufacturer in every case 
if the goods are sold in bulk. The same container is often filled and 
refilled by the retailer whether the goods are from the same manufac- 
turer or not. In fact new goods from one manufacturer are mixed with 
old goods purchased from another. The retailer is then the manufac- 
turer of the mixture. This department cannot hold the manufacturer 
liable after the original package is opened, and no guarantee will pro- 
tect the retailer from prosecution if the food is adulterated and sold 
from a broken package. 

Condition of the Market. 

The extent 'of the adulteration and misbranding of foods as compared 
with the findings of this department for previous years cannot fairly 
be expressed in percentages. The conditions rendering a food adulter- 
ated or misbranded have changed, for the law has been changed. Many 
foods that were legal under the old law are adulterated or misbranded 
under the new law. A comparison by percentages would therefore fail 
to show the progress made in protecting the consumer against adulter- 
ation and misbranding. For this reason such a comparison by per- 
centages is omitted from this report. Moreover, new inspectors not 
having as great experience as those long connected with the depart- 
ment are likely to send in more legal samples than one who is more 
experienced. This would tend to make the comparison more favorable 
than it should be. 

I have felt that the fairest report would therefore be one stating 
merely the conditions as shown by the samples examined. 

Discussion of Tables. 

Following the same method as last year, I have written remarks in 
connection with each of the tables. These remarks include in some in- 
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stances a discussion of similar products to those found in the table 

The tables and remarks are arranged as in the following list which 
also gives the number of samples found to be legal and illegal: 

Legal. Illegal. 

Baking powder ... 126 129 

Beverages — soda water supplies 71 

Butter, renovated butter and oleomargarine 47 105 

Cereals and cereal products — bleached flour 18 14 

Catsup 27 23 

Honey 25 . 3 

Cocoa and chocolate 26 5 

Extracts 318 274 

Meat and meat products 15 17 

Maple products — sirups and molasses •. 64 27 

Milk and cream 810 259 

Evaporated milk 10 24 

Jelly, jam and fruit products ' 112 102 

Pickles .1 2 4 

Salad and olive oils 25 33 

Spices 1,176 92 

Vinegar 162 81 

Miscellaneous 9 

Concentrated commercial feed stuffs 365 293 

Following the tables is a discussion of the following topics : 

Confections. 

Eggs. 

Preservatives and colors. 

The label. 

Resolutions adopted at Mackinac. 

Oysters. 

Opinion of Illinois food law. 

Proposed food law. 

Baking Powder. 

During the past year 251 samples of baking powder were examined. 
One hundred and twenty-nine of these were illegal, fifty-one of which 
were below the legal requirement in available carbon dioxide gas. 
Several samples contained less than five per cent available gas« aiid one 
sample only 1.45 per cent. These are worse than useless as baking 
powder for the amount that must necessarily be used to effect a proper 
leavening, leaves an amount of medicinal substances in the finished 
food that is very objectionable. The following substances are produced 
by the interaction of the ingredients of baking powder during cooking. 
Cream of tartar baking powder produces sodium potassium tartrate 
(Rochelle salt.) Alum baking powders produce (Aluminum hydroxide) 
(Sulphate or sodium), (Glauber's Salt), or (Sulphate of potassium) ; 
phosphate baking powders; (Phosphate of calcium), (Phosphate of 
soda.) 

Every one of these substances has medicinal properties and its addi- 
tion to a food, either directly or indirectly, cannot render the food more 
wholesome as claimed in the advertisement of one of the cream of tar- 
tar baking powders. Such an advertisement is false and misleading. 

— 2 F C 
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Ingredients Named on Label 

It is partly because of the objectionable character of these substances 
formed that the law requires that the common name of all the ingred- 
ients be stated on the label. This statement enables the purchaser to 
choose between the different powders^ if he has any choice. 

Manufacturers' Inactive. 

The manufacturer has had plenty of time to comply with the pro- 
visions of the law requiring the ingredients to be stated on the label. 
The law has been in force eighteen months, and all the baking powders 
sold before July 1, 1907, should have been removed from the market 
before now. They are a perishable commodity and unless kept under 
exceptionally favorable circumstances will in such a length of time 
deteriorate to such an extent* as to be below standard. Nevertheless, 
many of the baking powders on the market are not properly branded. 
I would recommend that the parties selling these goods be vigorously 
prosecuted. 

This department holds that the term alum is the common name that 
should be used to designate either sodium or potassium alum or mix- 
tures of aluminum sulphate and sodium or potassium sulphate or any 
other aluminum compound. 

THE RETAILER NOT BLAMELESS.* 

A retailer who holds a perishable article in stock for an unreasonable 
time ought to make no complaint of injustice if prosecuted for selling 
such goods which have become illegal through deterioration. Baking 
powder is a perishable -article therefore the retailer should observe these 
precautions in buying baking powder: 

1. Do not buy more than a six months' supply. 

2. Sell old stock first. 

3. Do not put new stock in front of old stock. 

4. Keep the baking powder in a dry place. 

5. Ask the manufacturer or wholesaler to replace with new goods all 
baking powder that is very old or that is caked in the can. Reputable manu- 
facturers would much rather replace such goods than be subject to prose- 
cution. 

6. Get a guarantee from the firm selling you the goods. The guarantor 
must reside in the State for the guarantee to afCord you protection under 
the State law. 

7. See that the label bears the common names of the ingredients. 

The ingredients found in most commercial baking powders may be 
listed as follows: 

1. Alum, soda and starch. 

2. Acid phosphate, soda and starch. 

3. Alum, acid phosphate, soda and starch. 

4. Cream of tartar, soda and starch. 

The law requires that baking powder shall contain not less than ten 
per cent available carbon dioxide. The available carbon dioxide is the 
amount of that gas which is set free when water is added to the powder 
and the whole heated. It is quite evident that the value of the baking 

*See Bulletin No. 5 in this report. 
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powder depends on the available carbon dioxide gas and it is thus 
necessary that the amount should be regulated by law. The chief cause 
of illegality of baking powders is the low per centage of available carbon 
dioxide which they contain. This may be due to one of two reasons, 
or to a combination of the two. In some cases the manufacturer is to 
blame, the powder being made with insufficient quantities of bicarbon- 
ate of soda or of the acid principle to produce the required amount of 
carbon dioxide. *The other reason and the one which is probably the. 
chi^f cause for the low value of some of the baking powder on the . 
market, is the general length of time that elapses between the manu- 
facture and consumption of the powder. All baking powders deteriorate 
on standing, especially if stored in damp places or in pasteboard con- . 
tainers. 

MANUFACTURERS 6F CHEMICALS. 

The chemicals used to make baking powder are foods under the 
definition of ^^food^^ found in section 7 of the law. These chemicals 
when sold for use in' making baking powder or other foods must be 
free from adulteration. 

The consumer can judge the strength of a baking powder by the re- 
sults in the cooked food. A preliminary, though somewhat unsatisfac- 
tory, indication of its strength, is the amount of effervescense produced 
by the addition of hot water to some of the powder. The consumer 
should read the ingredients as stated- on the label, if he would judge 
how much money he ought to pay for the baking powder. Powders 
containing cream of tartar or tartaric acid are the most expensive. 
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Dealer. 


Address. 


Manufacturer or Jobber. 


2201 
220S 


2207 
2220 

2240 
2260 
2266 

2254 

2272 

227S 
2295 
2321 
2347 
2357 
2373 
2414 
2421 

2433 
2434 
2451 
2571 
3437 

3442 
3531 
3638 
3643 
3681 
3692 
3801 
3818 
4334 
5309 
5324 
5343 
5346 
5348 
5339 
5380 
5382 
5396 
5403 
5410 
5421 
5436 
5440 

5444 
5455 
5457 
5465 

1466 
5474 
5475 
5485 
5486 
5492 
5493 
5495 
5497 
5498 
5509 
5529 
5531 


Northern Mercantile Co. 
Northern Mercantile Co. 


Donaldson Bros. 
E. H.Lamb 


T. & J. Masruire, 

J. B. Suggitt 

A. Justus Co 


Sproule Bros . . 
Berhenke Bros 


J.G. Sachs 

Mrs. F. F. McQuillen 

C. S. Brown 

S. M. Berquist 

Prank Bemhard , 

F. W.Klein & Co....: 

Chas. Midke 

C. R. Boyer 


D. A. Sturtevant , 

D. A. Sturtevant , 

A. Scbuesler , 

C. W. Karsten 

Workers* Grocery Co. 


P. O. Anderson & Co. 

A . Georgopoulos 

J. B. Isenbarg 

S. A. Casey 

R.I.Smith 

F.M. Busby 

M. E. Hogan &Son... 

L. V. Kopp 

N. A. Sanders 

Smith Bros 

Goetzman Bros 

J.C. Orr&Co 

Paul& Co 

C. A. Swinney 

G.P. Fink 

Mrs. Kate Miller 

Morris & Love 

C. M.Prindle 

Cline& Co 

R. J.Birge 

Shevels A Oldham.... 

H. Ankersheil Jr , . 

T.A.Meyer 


Hasemeir & Co 
A. C. Miller.... 
R. W. Aydt.... 
Nealy Fay 


Nealy Fay 

H. Borgsmiller 

H. Borgsmiller 

Roach Ellis Store Co 

DillardBros 

r.B: Stout 

T. B. Stout 

S. L. Wriffht 

W.A.Powell 

Thomas Conley 

Ellis Store Co 

Hykcl, Elias 

H. Bloms 


Granville 
..do 


..do 

Belvidere 


E. Dubuque 

Warren 

.Ad 


Galena . , 
Lena.... 


..do 

Apple River. 
Sycamore . . . . 

Geneva 

Elfirin 

Rockfora 

Freeport .... 
Ridott 


Roscoe .. 

..do 

ChicaflTO . 
Elgin .... 
Rockford 


.Ad 

Decatur 

Shelby ville .. 

Pana 

Taylorville . . . 

..do 

St. Elmo.' 

Alton 

Carbondale . . . 
N orris City ... 
Shawneetown 

Enfield 

Ridgeway 

..do 

Equality 

Duquoin 

.xk> 

Benton 

Centralia 

..do 

.Ad 

Nashville 

..do 


.Ao 

Dahlgren 

. .do 

Murphysboro 


..do 

. .do 

..do 

Marion 

Herrin .... 

..do 

..do 

..do 

..do 

..do 

Carterville 

Cairo 

do 


Jacques Mfg. Co. 
Sherer Bros 


Reid Murdoch & Co 

Calumet Baking Powder Co 


J. C. Grant Chemical Co 

F. Fritzges 

Jacques Mfg. Co 


.do 


Chapman & Smith. 


Jacques Mfg. Co 

.Ad 

.Ad 

Pleiades Co 

Bluff City Baking Powder Co. 

Geo. P. Vosbrink 

Jacques Mfg. Co 

Sprague, Warner & Co 


J. P. Dieter Co 

Jacques Mfg. Co 

J. C Grant Chem. Co 

Geo. P. Vosbrink 

Durand Kasper Co 


Urbana Baking Powder Co 

Chemical Baking Powder Co, 


Hulman & Co , 

E. Westen Tea & Spice Co 

Jacques Mfg . Co 

Keystone Chemical Co , 

Layton Pure Food Co 

E. Metzenaur , 

Kroeger-Amos- James Grocery Co. 

W.M. Hoyt&Co 

Kroeger-Amos- James Grocery Co. 

H. W. Gilderhauser 

J . M . Houston , 

Howard & Casey 

Wulfing Grocer" Co 

Ad 


Scudder-Gale Grocer Co 

Terre Haute Coffee & Spice Co. 

Shepard Baking Powder Co 

Terre Haute Coffee & Spice Co . 

Calumet Baking Powder Co 

Layton Pure Food Co : 


E. Westen Tea «& Spice Co. 


American Pure Food Co. 


Goddard Grocery Co , 

H. Borgsmiller , 

E. Metznauer 

Taylor Mfg. Co 

R heinbart Grocery Co 

Hulman & Co , 

Red Cross Baking Powder Co. 
Reinhardt-Smith Grocery Co., 


Clover Chemical Co 

Shepard Baking Powder Co. 

Southern Mfg. Co 

D. G. Evans «& Co 


ING POWDER. 


E.St. LoiiiB... 
Urbana, Ohio. 
Chicago 


., Calumet ... 

,. Bon-BoD 

,. Coldra Seal.... 1 


, AIumTphosphate . 

Q phosphate. . 
.. Flioaphate alum.. 


* Mlshranded; below i 


18 M Isbranded : below stahdard . . . 


.. Phosphate alum.. 
.. .do 

.. Phospluite... 


.. Golden Seal.... 
d Climax,^. 

'i.Tvlo "^Ael.'.'.. 
" r's Pride., 

nBack;": 

., LnytoD'a 

.. VialooBnind.. 
.. Gold Seal .. 


13 M Isbranded; below standard... 


) Misbwiinded 

< MiBbtaaded: below standard ... 

) Mlabranded 

i Mlabranded; belowslandard 

. . M Isbranded 


.. Alum phosphate. 


Mt. VemoQ ... 

St. Louia, Mo. 


. Queen of E^ypl .J 


TerTe"(iiiute,"indB 


St. LoDia, Mo!.\ 
ai'LoniaVMo'.'.! 


^appy Hon 
Hili Maid.. 


.. Phosphate 

,. Alum phosphate. 


Chicago .. 
Hailon. .. 


.. Cow Boy 

,. Dlamopd 

.. Vision ,..«. 

.. OurSponn 

. . Lucky Boy 

idMUk 

.. Red Cross 

.. Belle of EicypC. 
..White Plume ,, 

.. Clover 

., Economical 

.. Good Luck 

.. Cornel 


Mlshranded J below standard... 


iaUed ' 'double 


IS Mlshranded.. 
I Mlsbianded : 

strength". .. 


11 Mlshranded : labeled "double 


Alum phosphate. 
Alum phosphate. 


Alum phosphate. 


Mlshranded... 


)8 Miabranded; below standard... 
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Illegal Baking 


5? 

o 


Dealer. 


Address. 


Manufacturer or Jobber. 


5533 
5535 
5538 
5547 
5550 
5569 
5576 
C589 
5595 
5608 
5623 
5633 
5702 

6725 

5726 

5734 

5735 

5739 

5741 

5743 

5756 

5758 

5761 

5768 

5768 

5782 

5783 

10423 

10693 

lOSn'O 

10862 

10933 

llOU 

11012 

11019 

11058 

11066 

11068 

11071 

11076 

11083 

11106 

12082 

12093 

12198 

12232 
12267 

13003 

18032 
18063 
18071 
18060 
18061 
13095 
18110 
13126 
18127 
13193 
13197 
18199 
13208 
18209 
13220 
15023 
15050 
15052 
16056 
16210 


W. D. Malear 

N. J. Thornton 

T. L. Roach 

K.L.Ulrich 

W. E. Kerrie 

John Schneiters 

A. Tennyson & Son, 

Ed. G. Seitz 

J. O. Schrader 

H. Saunders & Son., 

Smith Bros , 

C. A. Pettit 

L.Flach 



C. H. Wagner 

C. H. WaRner 

(ieorjf e Bertsch 

(Teorgre Bertsch 

G. J. Koch 

David Golike 

M. Heinermann 

F.Wallzhauer 

A.C. Hoexter 

Beckemeyer ^k Clear 

E.O. Mayer&Co 

Gt. Eastern Tea & Coffee Co 

J.aT Smith 

Engram & Thomsbrue 

F.E.Paulson 

A. B. Wrislev Co 

Sherman Bros 

Sherman Bros 

J. L. Warner 

L. Lang Co 

H. Gaines 

T.O.Forter 

W. E. Keene&Son 

Wehbie Co 

A. George 

D. Mulhem & Co 

M. Lewlar 

H.Mike 

Stinbon Bros 

Stanley & Stanley 

Cochrane & Co 

C. H. Atwood 


A.C. Schmncker.... 
J. K. Carolus & Son 
Sites & Sites 


Fike Bros. & Beard , 

E. H. Heitcr , 

W.Revell 

W.F.Derby 

John Boekholder , 

J. B.Sugett '... 

I. Bowman 

H. L. Bennett 

G.W.Phillips 

J.T.Helm 

Mrs. A.R. Binkley 

F. A.Middlekauff 

Murdoch & Schneider 

Murdoch & Schneider 

F. O.Swan , 

N. Harrison , 

Max Cohen : 

T.C.M. Perry 

Montgroraery Ward & Co . . . 
Merrill Co 


New 

do 

Grand Chain.. 
Pinckneyville 

. .do , 

Olney 

.xk) 

Mt. Carmel ... 

xk) 

Cairo 

..do 

..do 

Alton 


Sumner 

..do 

Peoria . 


do 

.jdo 

.xto 

.jdo 

.xto 

Mt. Pulaski.... 

..do 

Lincoln 

Tuscola 

.xto 

Chicago 

.xto 

.xto 

.xto 

Sandwich , 

Friendsville . . . 

..do 

Lancaster 

Keensbury .... 

Cairo 

.xto 

.xto 

.xto 

..do 

Lawrenceville , 
Rock Falls...., 

Morrison. 

Sterling 


Morrison , 
Sterling.. 
Lanark . . . 


Milledgeville ... 

Leaf River 

Stillman Valley. 

Forreston 

.xto 

Warren 

Cedarville 

Sciota Mills 

Damascus 

Galena 

Mt. Morris 

.jdo 

Oregon 

..do 

Genoa 

Hunt 

Hunze 

Ridge Farm 

Chicago 

xto 


St. Louis Coffee & Spice Mills. 
E. Westen Tea and Spice Co. . 
E . M ttze'man Mfg. Co 


Lay ton Pure Food Co. 


Kenton Baking Powder Co. 

Not given 

Kenton Baking Powder Co. 
Not given 


Southern Mfg. Co 

Layton Pure F'ood Co 


BierhausBros 

J, N. Bey&Co 

Miller Pure Food Co 

Chas. Fisher & Co 

Calumet Baking Powder Co 

J. P. Dieter Co 

Climax Baking Powder Co . . 
jdo 


Union Supply Co 

Blue Ribbon Baking Powder Co 

Queen Quality Baking Powder Co., 
Great Eastern Tea and Coffee Co ... , 

Jacques Mfg. Co , 

Newton Tea and Spice Co , 


Merrill Company 

Sherman Bros 

.xto 


Kenton Baking Powder Co 

Wabash Baking Powder Co.... 

E. Metzenauer 

Continental Baking Powder Co. 

J. C. Grant Co 

J. H. Forbes Tea & Coffee Co. 

Engelhard & Sons Co 

Evansville Chemical Works 

Mammoth Baking Powder Co.. 

H. P. Coffee Co 

& S 


s. 


Roads Bros. Mfg. Co 


Chapman & Smith Co 

Rumford Chemical Works . 
Urbana Baking Powder Co. 


J. P. DieterCo 

Reid, Murdoch & Co 

McNeil «& Higgins Co 

Pleiades Co 

L. E. West Gum Co 

Rock Island Chemical Co 

Puhl-WebbMfg.Co.; 

McNeil-Higgms Co 

Guyer & Calkins 

Franklin MacVeagh Co 

G. F. Wwe Coffee Co 

Chapman & Smith Co 

Reid, Murdoch & Co 

White Rose Baking Powder Co 

Steele- Wedeles & Co 

Tippecanoe Coffee and Spice Mills . . 

Climax Baking Powder Co y 

J. P. Dieter&Co / 

N.W. & Co ' 


Powder — Concluded . 


ZZ 


Address. 


Brand. 


Kind of Powder. 


> 
o P 

D t^ 

5:2 

ft Z 


Remarks. 


St. Louis, Mo.. 

. .do 

.do 


E. St. Loujs, 111. 
Cincinnati, O... 
Cincinnati, O.... 


Richmond, Va... 
E.St. Louis, 111.. 

Vincennes, In4.. 

..do 

Peoria 

..do *. 

Chicagro ". 

..do 

Indianapolis, Ind 

• A)... 

Peoria 

Mt. Pulaski 

New Albany, Ind 

Decatur 

Chicago 

Cincinnati, O.... 


Chioego 

. do 

..do 


Cincinnati, O 

Wabash, Ind 

St. Louis, Mo.... 
Nashville, Tenn. 

E.St. Louis 

St. Louis, Mo 

Louisville, Ky... 
Evansville, Ind.. 
St. Louis, Mo.... 

.j5o 

Rock Falls 


Chicago 
.jdo 


Providence, R.I. 

Urbana, O 

Chicago 

..do 

..do 

Aurora 

Rock Island 

..do 

Chicago 

.jdo 

Freepurt 

Chicago 

Dayton, O 

Chicago 

.Ad 

.xk) 

. .do 

Indianapolis, Ind 

. .do 

Chicago 

. .do 


Everybody's . 
Cook's Pride . . 
Sunbeam 


Layton. 


Arrow King. 
Square Deal. 
Snow King., 

Lily 

Bouquet 

Good Luck . . 
Lajrton's 


Dime 

V-Li-Ka 

Miller's 

Best. 

Calumet 

Crown 

Climax 

..do... 

Economy 

Blue Ribbon . . . 

Queen 

Great Eastern .. 

I. C 

King Cotton . . . 
Health Club.... 
Wealth 


Rocket 

Warner's . . . . 
Snow King.. 

Leader 

Sunbeam 

Hi Lo 

Raiser 

Good Cheer. 
Chetokee.... 
Crystal Pearl 
Mammoth . . . 
Champion . . 


Rumford.. 
Gold Seal 
Crown .... 


Atlas 

New Chicago .. 

Derby's 

Grandma's 

Eagle 

Sweet Biscuit.. 
New Chicago... 

Cherokee 

Primrose 

Mascot 

Chapman's 

Picnic 

White Rose.... 

Rival 

Harvest Home. 

Climax 

Crown 

Index 

Health 


Alum 
..do... 
..do... 


Alum 


Alum 
..do... 
..do... 
..do... 


Not given 

..do 

Alum 

..do 

..do 

.xk) 


Alum phosphate. 


Alum phosphate. 

..do 

Alum 

Alnm phosphate. 
..do 


Yeast 
Alum 


Alum phosphate. 

Alum 

Alum {magnesia.. 

Alum 

.xk) 

..do.... 


Alum 

Phosphate 


Yeast 


Phosphate 

Not given 

Alum phosphate. 


Phosphate 


Alum 

Alum phosphate. 

..do 

Alum 

Alum phosphate. 
Not stated 

Phosphate alum . . 
Phosphate 


15. 
11. 
15. 


08 
75 
84 


15.9 


S. 
11. 


45 
88 


5. 

6. 

7. 
12. 
10. 
10. 
11 
13. 
12. 


55 

70 

4 

9 



88 

2 

15 

3 


11. 
11. 


14. 

7 

10. 
9. 



28 
1 
88 


11. 
10. 

4. 

2. 

8. 

9. 

11. 

5. 

8. 

2. 
10. 

5. 

7. 

6. 

4. 

3. 

9. 

5. 

9. 
13. 

6. 

9. 

9. 
10. 
11. 
12. 

9 


1 


43 
25 
08 

72 

2 

2 

12 

4 

1 

76 

3 

65 

4 

9 

28 

9 

5 

3 

76 

5 

3 



3 

8 

2 


'double 


Misbranded 

..do V • 

'..do 

.jdo 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

Misbranded; labeled 

strength" 

Misbranded., 

..do 

Misbranded; below standard... 

Misbranded 

..do 

.xk) 

Misbranded; below standa^^d... 

.j5o .' 

.xlo 

Misbranded 

..do 

.xk) 

..do 
.xk) 
.xlo 
..do 
..do 


Misbranded ; contains no yeast 

Misbranded 

.xk) 

..do 

.xlo 
.xk) 
..do 


Misbranded ; below standard . . . 

Misbranded 

Below standard 

Misbranded 

.xlo 

..do 

Misbranded ; below standard . . . 

Below standard 

Below standard; misbranded; 

contains no yeast 

Below standard 

Misbranded 

Misbranded; below standard; 

short weight 

Below standard 

Below standard ; misbranded . . . 

Misbranded 

Misbranded; below standard... 

.xk) 

..do 

..do 

..do 

,.do 

..do 

..do 

Misbranded 

M isbranded ; below standard . . . 

.xio 

Below standard 

M isbranded 

..do 

..do 

M isbranded ; below standard . . . 
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Bevekaoks. 

Of 121 samples of soft drinks examined to determine the condition of 
tlie market prior to legal action, 61 were found to contain neither sac- 
charine nor a preservative^ 53 contained saccharine, 6 contained salicy- 
lic acid and henzoic acid. The following: table shows the class of drinks 
examined, etc. : 



No saccharin or 
preservative.. 

Benzoic acid 
only 

Salicylic acid 
only 

Saccharin only. 

Salicylic acid 
and saccharin 

Benzoic acid 
and saccharin 

Lemon sour 

9 
5 
9 
4 
2 
2 
2 
2 
5 
2 
3 

9 .... 





Strawberry 

7 

5 .... 

2 



1 

Gingrer ale 



1 


Brown or sarsaparilla 

4 

1 .... 

2 .... 



Club soda 





Root beer 

2 .... 



>••#•• ••*. 


Ra»Dberry 

1 .... 





White DOD 

1 

3 .... 





Oransre cider 


1 



Birch beer 

2 .... 




Ola drinks 






Celery cola 

1 





Iron drinks 

4' 

3 
1 
1 
1 
2 
4 

5 .... 





Peach drinks 

2 .... 





Cherry drinks 

1 .... 




1 

Ctiocolate 

1 .... 





Vanilla 

1 .... 





Orange drinks 

1 .... 


1 



M isdellaneous 

3 .... 






... 




Total 

61 

50 

5 

2 

1 

• 2 




The samples were all taken from the manufacturer and it was found 
that some were using extract of soap bark to produce a more permanent 
foam. Soap bark, according to the T^. S. dispensatory, owes this prop- 
erty to the saponin in the bark. It further states, "Saponin, as found 
in commerce, is a powerful poison. Kobert states, however, that pure 
saponin, 019 H62 OlO, is destitute of physiological action, and that the 
saponin depends for its activity mainly upon quillaiac acid and sapo- 
toxin.'' It then proceeds with a discussion of the irritant and poisonous 
property of these constituents of soap bark. T'ruly in the light of all 
these facts it is time that the soft drink question received attention. 
At a hearing granted the pop manufacturers the Cook county Bottlers^ 
Protective x\ssociation proposed the following standard: 

"Unfermented beverages, generally known as soft drinks, such as soda 
water, pop, ginger ale, root beer, etc., are mixtures of sugar sirup (sucrose 
sirup), with pure water, with or without carbonic acid gas, flavored with 
natural flavors and colored with harmless, permissible colors, with or 
without a harmless foam-producing substance, such as gum arabic, gum 
tragacanth, gelatin, albumen, etc., and which contain no injurious ingre- 
dients of any kind. Only such synthetic or artiflcial extracts and flavors 
may be used, as are enumerated in and may be labeled imitation as per sec- 
tion No. 12 of the Illinois food act." 

These drinks are consumed principally in the summer months and 
the manufacturer should be informed at once if the use of any of the 
above substances is to Le made the basis of prosecution in the courts. 
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A notice at this time will reach all manufacturers in the State soon 
enough so that goods sold after April first should conform to your 
rulings. The drinks above mentione<i containing" saccharin are of 
scarcely any greater food value than so much water. Saccharin is used 
to make drinks sweet. It is used for this purpose instead of sugar be- 
cause the same eifect of sweetness can be produced at a much less cost 
than when sugar is used. Sugar gives a body to a soft drink as well as 
being absolutely wholesome and nutritious. Saccharin has not only no 
nutritive value but is a substance of questionable wholesomeness. Sali- 
cylic acid is declared to be injurious in our law, and the healthfulness of 
benzoic acid is seriously questioned. I would therefore recommend that 
rulings to the following effect as made by you be enforced with reference 
to soft drinks and copies distributed to the trade: 

1. Soap bark and injurious preservatives should not be used in soft drinks. 
See section 8 of the law. 

2. Benzoic acid in soft drinks will subject the vendor to prosecution un- 
less the bottle be labeled to show its presence and the amount contained*. 

3. Saccharin in soft drinks will subject the vendor to prosecution unless 
the bottle is labeled to show its presence.f 

The work done in examining these drinks shows that over. 50 per cent 
were free from saccharin and preservatives. This better class of goods 
costs more to manufacture, and, unless active measures are taken the 
manufacturers of the pure goods will soon be forced to adulterate them 
in order to meet competition. The baseball fan and others who con- 
sume these beverages are entitled to get some value for their money and 
to receive an article whose healthfulness is above question. 

The State law requires that all manufactured goods be labeled with 
the true name of the article. Saccharin and preservatives are adultera- 
tions and must be declared on the label. The fact that it will cost more 
to put a label on these products than to use sugar where saccharin was 
used, is no reason why the manufacturer should not be compelled to 
give notice to the consumer by a label when he is selling adulterated 
goods. Let him use sugar and give the purchaser "something good to 
drink.'^ 

The table of illegal beverages which follows is self explanatory'. 

SODA WATER SUPPLIES. 

The fruits and sirups used at our soda fountains are in very many 
cases adulterated with benzoate of soda. These goods are not served 
from the original packages. No notice is given the consumer that the 
goods contain benzoate of soda. The healthfulness of this substance is 
seriously questioned (see article on preservatives in this report.) Soda 
water is consumed in large quantities by many individuals- some of whom 
would not voluntarily consume food containing benzoate of soda. The 
prospective customer should be notified when the sirups or fruits used 
at the fountain contain this questionable substance so that he may use 
his discretion as to purchasing it. The law and rulings of thi« depart- 
ment require that the retailer be informed by the label. The law re- 

*Stt Ruled and Labels No. 15. 
tSee Rules and Labels No. 24. 
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quires that the retailer inform the consumer by a label, I would there- 
fore recommend that the attention of the retailer be called to the fact 
that the law requires that this information be given. One label in the 
form of a placard attached to the fountain in a prominent place would 
give the consumer the necessary protection. I would recommend a 
ruling as follows: 

In the case of sirups and fruit products which contain benzoate of 
soda and which are sold from soda water fountains and not kept in thfl 
original, properly labeled package, a placard easily legible to the cus- 
tomer shall be attached to the fountain in a prominent place bearing the 
statement "The sirups and fruits used at this fountain are preserved with 
1-10 of one per cent benzoate of soda." 

GOODS WITHOUT BENZOATE. 

Sirups and fruits for soda water fountains can now be purchased which 
contain no benzoate of soda. These goods are prepared at so nearly the 
same cost that the firms have made no change in the price except that 
occasioned by the use of smaller packages. The packages used are of a 
kind that can be washed and sold so that there will be no additional 
cost* except a difference of about 15 cents per gallon in the case of quart 
packages. 

KEEP WITHOUT BENZOATE. 

These goods are guaranteed to keep ^perfectly till opened. They will 
keep for a reasonable time thereafter, a week or ten days, and under 
favorable conditions two or three weeks. 

INEORM THE CONSUMER.* 

The retailer is always desirous of knowing whether the sirups and 
fruits contain a preservative so that he may know something about their 
keeping qualities. Is not the consumer entitled to this same informa- 
tion so that he may determine whether he wishes his children to pur- 
chase soda water at the nearest drug store or elsewhere? 

'^See Rules and Labels No. 28 and BuUetin No. 12. 
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Butter^ Renovated Butter and Oleomargarine. 

There is more fraud connected with the sale of renovated butter and 
oleomai'garine than is connected with the sale of any other food pro- 
duct in Chicago. Of 151 samples bought as butter, creamery butter, 
dairy butter, country roll butter, 97 were found to be oleomargarine and 
8 renovated butter. In almost every case those found to be oleomargar- 
ine were colored to resemble butter, which is forbidden by law. 

the poor man's butter. 

Oleomargarine is often called "the poor man's butter." A brief state- 
ment of what it is made, follows : 

Oleomargarine or butterine is a mixture of oils obtained from beef 
oleo or suet fat and neutral leaf lard. An emulsion of this fat with 
churned milk is made, and the process continued practically the same as 
in the manufacture of renovated butter, w^hich is described later. Often 
varying amounts of cotton seed oil are used in order to produce a color 
resembling, light butter. Such a product is absolutely wholesome and 
chemical examination shows it to be composed of ingredients about 90 
per cent of which are found in butter. The nutritive value of butter 
and oleomargarine is practically the same. Oleomargarine is manufac- 
tured in the large packing houses under proper sanitary conditions. 
The animal fats used are those which have passed inspection as fit' for 
food. Butter contains about 10 per cent of fats which are not found in 
oleomargarine (unless butter is used as one of the ingredients.) These 
fats not found in oleomargarine cause butter to taste different from 
oleomargarine. The difference is so slight that very many people cannot 
detect it. The difference is nuore apparent when the butter and oleomar- 
garine are served on hot biscuit or toast. A substance so much like 
butter which is much cheaper than butter may well be called "the poor 
man^s butter'' if he gets it at the poor man's price. In addition to pay- 
ing for the oleomargarine he must also pay 

the poor man's tax. 

There is an internal revenue tax on oleomargarine of one fourth 
(1-4) of a cent a pound. Each retailer must pay a special internal rev- 
enue tax of six dollars ($6.03) and each wholesale dealer a tax of two 
hundred dollars ($200.00.) The above are the revenue taxes on un- 
colored oleomargarine and increase the cost of the food to the consumer 
of by a little more than one quarter of a cent a pound. This tax is so 
small that the poor man can still get his "poor man's butter" at a poor 
man's price. 

TAXED forty TIMES. 

If the oleomargarine is colored to resemble butter the Federal govern- 
ment imposes a tax of ten cents a pound (forty times that on uncolored 
oleomargarine) and taxes the retailer in addition forty-eight dollars 
($48.00) and the manufacturer four hundred eighty dollars ($480.00,) 
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THE POOR MAN S PRICE. 

"The poor man^s butter^^ can therefore be bought at the poor man^s 
price only when it is not colored to resemble butter. The uncolored 
oleomargarine retails at from 16 cents to 20 cents per pound. The 
colored oleomargarine must cost 10 cents a pound more (the additional 
tax on colored* olemargarine.) The difference in price between butter 
and colored oleomargarine is frequently greater than the difference be- 
tween the prices of uncolored and colored oleomargarine. 

SAVE MONEY. 

If you wish to use colored oleomargarine in your home buy the un- 
colored oleomargarine and color it yourself. Capsules or bottles con- 
taining the proper amount of color are furnished without additional 
cost to those purchasing uncolored oleomargarine. A circular of direc- 
tions similar to the following is frequently given : 

How TO Color Oleomargarine. — The Federal law prohibits hotels, restau- 
rants, boarding houses, institutions of any kind from adding color to the 
uncolored oleomargarine. A family (not keeping boarders), is permitted to 
buy the uncolored article and color it at home. 

Directions — Take the oleomargarine when sufficiently soft to be workable 
(not too soft) place in a bread bowl or similar receptacle and flatten out 
with paddle. Open the end of capsule containing the butter color (same as 
used by all creameries), and pour contents over the top of oleomargarine, 
then work with paddle until the color is evenly distributed, and the oleo- 
margarine is yellow. Although the butter color is red, it quickly turns to 
yellow after a few moments* working. One small capsule contains sufficient 
color for two pounds of oleomargarine. Always keep oleomargarine in re- 
frigerator, away from vegetables, fruit, etc.'* 

Colored oleomargarine cannot be sold without the payment of the 
special taxes above mentioned. 

Color adds nothing to. the food value of the article. 

THE STATE LAW. 

The State law forbids the sale of oleomargarine colored in imitation 
of butter. This law protects the people in two ways: 

First — The article can be sold at the poor man^s price. 

Second — The article cannot be fraudulently sold as butter, cr at the 
price of butter because it does not look like butter. 

RENOVATED BUTTER. 

Process or renovated butter is made from a grade of butter known as 
"packing stock." Packing stock butter is obtained principally from 
country merchants who have bought country butter from the farmers 
or have taken it from them in exchange for goods. The merchant often 
keeps the "packing stock" several weeks until he has collected enough 
for a shipment, and as he seldom has cold storage facilities, it is often 
very dirty, and in a very rancid condition before it reaches the manu- 
facturer of "renovated butter." 

In substance, the process for making renovated butter is as follows: 
The packing stock is roughly graded so that the more rancid butter goes 
into a poorer grade of the "renovated butter." It is then' melted and 
the butter fat being lighter than the water, salt and curd, rises to the 
top. The fat thus separated is allowed to run into steam jacketed vats 
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and streams of air are passed through it until all of the free butyric 
acid is driven off. Water is then added, and the fat is thoroughly washed 
and again separated. An emulsion of the fat with "ripened" fresh milk 
is next formed, and the whole mass while still warm is sprayed into 
tanks of ice water. The solid globules of fat are then collected and after 
draining are salted and worked in the same manner as butter, until 
the mass contains not more than sixteen per cent water. The process 
butter is now ready for the market. 

Every package of this butter must be labeled "Eenovated Butter^' in 
letters at least three-fourths of an inch high. 

THE GREATEST FRAUD.* 

The greatest fraud connected with the sale of this product, is in 
selling it as butter. " Dealers in the hearii of the loop district are placard- 
ing their windows with signs advertising butter, creamery butter, dairy 
butter, etc., at less than the wholesale market prices. Others not so 
daring as to use the word butter, have signs such as Elgin creamery 
twenty-five cents, Wisconsin creamery, etc. In almost every case the 
thing sold under the above names is colored oleomargarine or renovated 
butter. Thousands of people daily are buying this product in Chicago 
who would not buy it if they did not think they were buying butter. 
Oleomargarine and renovated butter are thus fraudulently sold in stores 
in many parts of the city, and oleomargarine is disposed of as butter in 
tremendous quantities by house to house canvassers from wagons. The 
methods of these men have been fully described by you in Bulletin No. 
6 which was republished in last yearns report. 

The number of convictions secured against fraudulent dealers in 
oleomargarine and renovated butter seems to have done but little thus 
far in suppressing the evil practice. Colored oleomargarine ir almost 
always sold as butter. 

LABEL. 

Each packap^e of oleomargarine must be labeled "oleomargarine" in 
letters three-fourths of an inch high. 

TEST FOR BUTTER. 

The ^^spoon test" is one of the easiest ways to determine whether or 
not you are receiving pure butter. It is performed as follows: Place 
a small piece of the sample to be tested in a large iron spoon and heat 
gently over a flame. If the sample foams freely on heating, it is butter, 
while if it sputters and crackles like hot grease without foaming, it is 
oleomargarine or renovated butter. Another way to examine the sample 
is to put it in a small bottle and then place the bottle for five or six 
minutes in boiling water. If the sample is butter, the curd will have 
settled, leaving the fat perfectly clear, while if it is oleomargarine or 
renovated butter the fat is cloudy or milky. The consumer is in espec- 
ially great danger of being defrauded when purchasing from peddlers 
who offer their goods for eight or ten cents a pound less than retail 
grocers charge. 

♦See Bulletins No. 6 and No. 7 in this report. 
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ILLEGAL RENOVATED BUTTER 


No. 


Dealer. 


Address. 


Sold f or— 


754 


755 
756 
758 
759 
763 
775 
776 


786 

787 
790 
791 


792 
793 

794 
796 
797 
798 
799 
802 
803 

804 
806 

807 

808 

813 

814 

815 
817 

1564 

1565 

1566 
1567 

1568 
1569 

1570 

1571 
1572 
1574 

1575 
1577 

1580 


1581 
1582 
1583 


Dare & Scott 

F.S.Goll .• 

F.S.Goll 

F.L.Killip 

Paris Restaurant 

Emil JChenot 

Pine Bros 

B. L. Crawford 

Randolph Market 

Walter Kelso 

Consumers* Butter Co 

A.H.Lund 

H.Whitaker 

Chas. Bloom 

Baal Tea Co 

H.T. &E. F. Jurgensen 

Chicago Tea Importing Co 

Lakeside Creamery 

John Kohler 

C. Gaus 

Consumers' Butter Co 

Theodore Rolfs 

J.C.Williams 

Banke's Tea & Coffee Store 

G. Dette's Butter, T. & C. Store . 

Banke's Tea & Coffee Store 

Elkhorn Butter Co 

C. K. Freeman Tea & Coffee Co. 
J.G.Paule 

Consumers' Butter Co 

Otto Butter Store 

O. O. Stremeyer 

Ole Bolester 

Jorgensen's Coffee Store 

E. Banke's & Co 

Briel's Butter Store 

C. Beuesch «. 

Samuel's . New Grocery 

Moeller Bros 

Banke's Coffee Store 

K. K.Brinnie 

Iowa Butter Co 

J. J. Siemeis 

D. Rosenthal 

New City Creamery 


58 State Bt, Chicago 


13 N. Kedzie, Chicago .... 

.jdo 

156 Chicago St., Elgin 

18 Douglas av., Elgin 

Elgin 

1570 Western av., Chicago. 
371 E. 40th St., Chicago . . . . 


52 State St., Chicago. 


56 State St., Chicago . . . 
3001 State St., Chicago, 
4310 State St., Chicago. 


33d St., Chicago ....: 

2852 Wilbur av., Chicago 


2989 Archer av., Chicago ... 
6243 S. Halsted st, Chicago 
6236 S. Halsted st., Chicago 
6242 S. Halsted St., Chicago 
3847 S. State St., Chicago. . . , 

Aurora 

625 W. 63d St., Chicago 


6217 S. Halsted St., Chicago 
370 E. 55th St., Chicago 


1025 Milwaukee av., Chicago.. 
979 Milwaukee av., Chicago. . 
325 E. Division St., Chicago . .. 
396 E. Division st., Chicago . . 


367 E. Division St., Chicago 
339 63d St., Chicago 


625 W. 63d St., Chicago . 

1152 W. 63d St., Chicago 

1235 W. 63d St., Chicago 
1547 W. 63d St., Chicago 


4720 Ashland av., Chicago 
4738 Ashland av., Chicago 

4945 Ashland av., Chicago 


4834 Ashland av., Chicago . . , 
2814 Archer av., Chicajfo .... 
930 Milwaukee av., Chicago, 


823 W. North av., Chicago 
871 W. North av., Chicago 


219 Blue Island av., Chicago . . . , 


231 Blue Island av., Chicago 

1652 W. 69th St. , Chicago 

4803 Ashland ave., Chicago.. 


Creamery butter . . . 


Butter... 

Oleomargarine 

Butter 

..do 

.jdo , 

.jdo , 

..do 


Butter, country roll 

Creamery butter . . . 

..do... 

..do 


.do 


..do.... 
Butter. 
..do.... 
..do.... 
..do.... 
..do.... 
..do.... 


..do 

Creamery butter 


Butter. 
..do.... 
..do.... 
..do.... 


.do 
.do 


Dairy butter 
..do 


.do 
.do 


Butter. 
. xlo 


Oleomargarine 


..do.... 
..do.... 
Butter. 


.do 
.do 


xb 


..do 
..do 


AND OLEOMARGARINE. 
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Found to be— 


Spoon Test. 


o 

P5- 


CO A 

B 

5 


Color. 


Remarks. 


Oleomargarine . . , 


j6b 

4o 

jdo 

xio. 

.do. 

jdo. 


Does not foam. 


.do 


do 

.40, 

..do 
.xlo 
..do 
.xlo, 


.do. 

.do. 
jdo. 
j6b. 


.jdo. 
..do. 

..do. 
.xlo, 
.jdo, 
..do, 
.jdo. 
.jdo. 
.jdo. 

.jdo. 
..do. 


Renovated batter. 
Oleomargrarine . 
Renovated butter. 
Oleomargarine . . 


.jdo. 
.jdo. 


.jdo. 

..do. 

.jdo. 
..do, 


.jdo 

Renovated butter. 

Oleomargarine . . . 

.jdo 

.jdo 

Renovated butter. 


.jdo * 

Oleomarffarine . . . 


.jdo. 


..do. 

..do 

..do. 


.jdo. 

..do, 
..do. 
.jdo. 


.xlo 
.xlo 

..do, 

..do 

.jdo 

..do. 

..do 

.jdo. 


..do. 
..dp 


.jdo, 

.*4o, 

.jdo. 

xb. 

,4o. 
.jdo. 

.jdo. 

xlo. 

.40. 
.xb. 

.jdo. 
4o. 

4o. 


.jdo 

.jdo 

\mJ • • • • • • 


do 


..do. 


do 

do 

.xlo, 


1.4650 
1.4660 
1.4650 
1.4647 
1.4650 
1.4652 
1.4655 


1.4650 

1.4656 
1.4655 
1,4653 


1.4660 
1.464D 

1.4640 
1.4640 
1.4640 
1.4645 
1.4655 
1.4650 
1.4615 

1.4640 
1.4640 

1.4500 

1.4640 

1.4595 

1.4645 

1.4640 
1.4645 

1.4640 

1.4640 

1.4640 
1.4640 

1.4640 
1.4593 

1.4650 

1.4650 
1.4655 
1.4590 

1.4591 
1.4645 

1.4655 


1.4646 
1 4646 
1.4640 


1.8 


2.5 
1.7 
1.6 
2.7 
2.2 
2.0 


9.8 

1.9 
3.3 
1.7 


8.2 
2.0 

3.6 
1.1 
1.6 
1.5 
1.3 
1.1 
1.4 

2.2 

1.5 

28.4 
2.0 

27.5 

1.4 

1.4 
1.8 

1.3 

1.3 

1.7 
1.7 

1.2 
28.1 

1.3 

1.2 

1.1 

27.5 

25.0 
1.3 

2.2 


Coal tar. 


. .do < 

..do 

.xk) 

. .do 

.xlo 

.xlo 

■ •vICl • • • • • • 


Uncolored 

Coal tar... 

..do 

.xlo 


..do 
.xlo 

.do 
.jdo 
..do 
..do. 
.jdo. 
.jdo 
..do 

..do 
.jdo. 


Uncolored 
Coal tar. . . 
Uncolored 
Coal tar... 
.jdo 


..do.... 

■ a^JK^ • • • I 


.xlo. 
.xlo. 

.jdo. 
.xlo. 

..do. 


..do 

.xlo 

Uncolored 


. .do 

Coal tar. .. 

■ •vl\/ •••• ••■• 


2 2.!ao 
1.9|Coal tar.. 
2.2l..do 


Package stamped •'Oleomargar- 
ine"; letters ^ inch high; very 

faintly 

•do 

.xlo 

Purchased in restaurant 

..do 

..do 

Package not stamped 

Package stamped ••Oleomargar- 
ine"; letters less- than H inch 
high 

Package stamped "Oleomargar- 
ine"; letters M inch high 

.jdo 

Package stamped indistinctly ...... 

Package stamped •'Oleomargar- 
ine'^; letters H inch high, on 
wooden dish inside of package . . 

Package not stamped 

Package stamped "Oleomargar- 
ine" ; letters H inch high 

.jdo 

.A) 

..do 

..do 

Package not stamped 

Purchased in restaurant 

Package stamped; impossible to 
read 

Package not stamped 

Package stamped; impossible to 
read 

Fat does not settle clear on melt- 
ing; package not stamped ........ 

Package stamped •'Oleomargar- 
ine" ; letters H inch high 

Fat does not settle clear on melt- 
ing ; package not stamped 

Package stamped '• Oleomargar- 
ine' ^ letters H inch high 

Package not stamped 

Package stamped "Oleomargar- 
ine"; letters H inch high; very 
indistinct 

Package -^tamped; impossible to 

read — 

Package stamped "Oleomargar- 
ine" ; letters H inch high 

Package not stamped 

Package stamped "Oleomargar- 
ine" ; letters H inch high 

..do 

Fat does not settle cleaf on melt- 
ing ; package not stamped 

Package stamped "Oleomargar- 
ine" ; letters H inch high 

.jdo 

.xk) 

Fat does not settle clear on melt- 
ing ; package not stamped 

. .do .^ 

Package stamped "Oleomargar- 
ine" ; letters H inch high 

Package stamped ' 'Oleomargar- 
ine"; letters H inch high; very 
indistinct 

Package not stamped 

..do 

..do 
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Illegal Renovated Butler 


East India Importer 

P. A.Nystrom....... 

Aoderaoi] Tea Co... 

WiUianiBTeaCo.... 


F. E. PaulaoQ..., 

G.F.White..... 
RuifaTeaCo... 

Jas. Ueddia 

CoyleTeaCo... 


Urand Central Tea Co 

Columbia Tea & Coffee Co... 


J. PetetsoQ Tea Store... 


TschmiiD-s Tea Store ... 

Anderson Tea Store 

K. Haae 

amsTeaCo ., 

.-icanTeaCo 

Walker's Butter Store... 
Carl Anderson 


aSBE.BWhst.. Chicago... 
3Wi E. SSrd at., Chicago... 


10 Cottage Grove ave., Chi, 

..nS. Hatstedat., Chicago... 
saoss.Halstedst., Chicago... 
87U S. Malsted 9t., Chicago... 
Halatedat.. Chicago... 


1526 3. Halfiled Bt„ Chicago . 
■°" W.ZZDdBt, Chicago.. 


1 Butter Store (Dare & 


W.E.Baylea 

Jurgenaon's Coffee Store.. , 
Jurgenson'B Coffee Store.. . 
Crystal Spring Creamery ... 

Rockforn Butter Store 

Randolph Market 


Grand Cent. Tea & Coffee Co.. 

imbia Tea & Coffee Co 

fcmaQ'a Tea Store 

k Grocery Co 


.-'.£ind at.. Chicago 

547 S. HalBted at.. Chicago 

1S79 Lincoln ave., Chicago 

)35 Lincoln ave., Chicago 

171 Lincoin ave., Chicago 

.SIO Railroad ave., EvaoBton... 

508 79th si.. Chicago 

B213 Peoria at., Chiogo 

924 W. «3rd St., Chicjgo 

SW W. VanBuren at., Chicago.. 
S75 W. VanBuren at., Chicago.. 

517 S. Halsted St , Chicago 

S46E. North ave., Chicago..... 

Chicago Heights 

.Bflth'st'.; Chicago'.'.*."'.!! 


624!! S. HalaCed St.. Chicago 

471SS. Ashland ave.. Ch^ago.. 
" E. VanBuren St., Chicago 


T33 W. 47th at., Chicago 

.do 

6213 Peoria Bt.. Chicago 

i341W.'22nd"Bt'.ICbicai!'o'.'.!."! 

I3EI W, 22nd ft.. Chicago. 

734 W. Madison St.. Chicago... 
"NT Spring St.. Elgin 


and Oleomargarine — Continued. 


Does Dot foam.. 


Package stamped; imposilble 


Package n 

dlsUDCt 

Package not stamped 

Package Btamped "Olcomaigac- 

ine"l letters ^-iQcbblgh.TeryiD- 

Package stamped "Qleomaigar- 


Pact^tiie stamped; Impossible ti 


Pack&ge not stamped... 


!tmct.. 


^ letters 4 Inch high . . 


Package la not stamped... 


Package stamped: impossible t 
Package not stamped 


appioximately W of 


Package not stamped 

Package stamped 

Package stamped "Oleomargat- 
— -'■; letters (* inch high 


.,.js about 9M of butter 

Package stamped "Oleomatgar- 

Ine"; letters Winch high 

Package pot stamped 



Package stamped 
tne*';leltera^iDc 

'°&T'":. 

Package 

stamped "Oleomargar- 
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Illegal Renovated Butter 


No. 

Dealer. 

Address. 

• 

Sold for— 

• 

14559 

West Michigan Dairy Co 

5404 Calument ave., Chicago .... 
. .do 

Butter 

14560 

West Michiif an Dairy Co 

..do 

16015 

Chas. W. Kahns 

2019 Milwaukee ave., Chicago. . . 

6090 Milwaukee ave., Chicago... 

823 W. North ave., Chicago 

739 W. North are.. Chicago 

Creamery butter. . . . 

16016 

Banke's Coffee Store 

Butter 

16030 

Banke's Coffee Store 

.xio , 

16031 

Excel Tea Co 

. .do 

16012 

Charles Te? Co 

5254 S. Halsted St., Chicago 

3427 S. Halsted St., Chicago 

730 S. Halsted St.. Chicago 

513 W. Madison St., Chicago 

• 

..do 

16043 

Banke's Coffee Stores 

. jdo 

16045 

Saunders & Mclntyre 

Creamery butter. . . . 

16065 

Tackmanl Tea Store 

Country butter 
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and Oleomargarine — Concluded. 


Found to be— 


Spoon test. 


ofp 


era * 

S 



3 


Color. 


Remarks. 


Oleomarfi^arine . . . 

- 4o 

.jdo. ...;.-. 

Renovated butter. 

.4o 

Oleoinargrarine.. . . 

. jdo 

Renovated butter. 
Oleomargarine.. . . 
,Ao 


Does not foam.. 

.jSb 

.jdo 

.jdo 

.jdo 

.4o 

.j5d 

.jdo 

..do 

.4o..; 


1.4638 

1.4 

1.4643 

1.7 

1.4640 

1.7 

1.4598 

27.4 

1.4596 
1.4650 

27.5 
2.5 

1.4645 

1.0 

1.4607 

26.0 

1.4648 

1.0 

1.4650 

1.8 


Coal tar.... 

• MaJ •••• •••• 

jdo 

.Jdo 

..do 

.jdo 

Uncolored 
Coal tar.... 
. .do 


Package stamped "Oleomargar- 
ine*.; letters H high, wagon case 

Package stamped; impossible to 
read wagon case 

Package stamped * 'Oleomargar- 
ine" ; letters M inch high 

Fat does not settle clear on melt- 
ing, package not stamped 

.jdo 

Package stamped ' 'Oleomargar- 
ine" ; letters ^4 inch high 

Package stamped "Oleomargar- 
ine"; letters H inch high, very 
indistinct 

Fat does not settle •clear .on melt- 
ing, package not stamped 

Package stamped "Oleomargar- 
ine" ; letters M inch high 

Package not stamped 
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Cbreai£ and Cereal Products. 

Of the thirty-two samples of cereals and cereal products examined 
this year fourteen were adulterated or misbranded. The adulteration in 
every case consisted of the addition of some starch or flour differing from 
that named on the label. Attention is called to the fact that if a manu- 
facturer wishes to sell a mixture of wheat and buckwheat flour he must 
label it truthfully as "Compound Wheat and Buckwheat Flour.^^ It is 
not sufficient to label such a mixture "Compound Buckwheai Flour/^ 
for it is just as much a "Compound Wheat Flour.^^* 

Some manufacturers of self -rising buckwheat flour have unintention- 
ally adulterated their goods by mixing commercial baking powder with 
their flour. As baking powders contain com starch or some other starch 
as a filler, the resulting mixture of flour and baking powder is adul- 
terated with this starch. If the manufacturer would mix his own baking 
powder chemicals, or order his baking powder made up with buckwheat 
flour instead of with com starch, this objection to his product would 
be removed. 

Most manufacturers of self -rising buckwheat flour mix their own self- 
rising ingredients. These manufacturers must exercise care that these 
ingredients are free from adulteration. Acid phosphate dealers have in 
the past added com starch to this product and have not notified the man- 
ufacturer of foods to whom they sold it of this fact. Acid phosphate, 
when sold for use as an ingredient in food, is itself a food under the 
Illinois law and must be as truthfully labeled or branded and as free 
from adulteration as any other article of food. This broad definition 
of food in the Illinois law protects the manufacturer of food in the pur- 
chase of his ingredients and frees him from the danger of unintention- 
ally adulterating the products he manufactures. 

BLEACHED FLOUE. 

The bleaching of flour with oxides of nitrogen has been practical in 
this country for less than six years. The process was adopted by but 
few millers four years ago. Since that time bleaching appliances have 
been installed with increasing rapidity in the flour mills of the country 
and today the practice of bleaching flour with the oxides of nitrogen .has 
become almost universal. Consequently almost all the flour on the mar- 
ket today has been l>leached with the oxides of nitrogen. Several ques- 
tions at once suggest themselves with reference to this process. What 
are these oxides of nitrogen ? Are they harmful ? Do they stay in the 
flour and the bread? Do they hurt the flour? etc. 

THE OXIDES OP NITROGEN. 

There are five oxides of nitrogen. Nitrous oxide or laughing gas and 
nitric pentoxide are not considered as present in the mixture that acts 
on the flour. Whether nitric oxide, nitrogen trioxide, and nitric perox- 
ide are all present in the bleaching mixture has not been determined. 
In the discussion with reference to the mixture used the general term 

♦See Rules and Labels No. 8. 
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"oxides of nitrogen^^ has been most generally nsed, with an occasional 
reference to nitric oxide and nitric peroxide. Nitric oxide may be pro- 
duced by allowing nitric acid to act on a metal such as copper (small 
quantities of laughing gas are also produced.) This nitric oxide is a 
colorless gas and unites with a limited quantity of the oxygen of the air 
forming nitrogen trioxide. With larger quantities of air nitric peroxide 
is formed.. Chemical methods for the production of oxides of nitrogen 
for bleacMng flour have been used, but the method in general use today 
is the action of a flaming discharge of electricity on air. Air is a mix- 
ture of gases consisting principally of nitrogen and oxygen. The flam- 
ing discharge of electricity causes small quantities of nitrogen to unite 
chemically with the oxygen. Whichever of the three oxides under dis- 
cussion is primarily formed, the end product must consist prindpaliy 
of nitrogen peroxide since the oxygen of the air present would at once 
unite with the lower oxides. 

PROPERTIES OF NITEOGEN PEROXIDE. 

At room temperatures, nitrogen peroxide is a mixture of NO and 
N2O4. This mixture is of a reddish brown color. This gas is extremely 
corrosive in its action on the mucous membrane and colore the skin 
yellow. It gives up half of its oxygen very readily to many substances 
which are unable to take the oxygen directly from the air, and is itself 
changed to nitric oxide, N 0. This in turn takes more oxygen from the 
air present and is reconverted into nitrogen peroxide. Nita'ogen perox- 
ide unites with cold water forming nitrous acid and nitric acid. Nitrous 
acid even in aqueous solution is very easily decomposed. In the process 
of bleaching flour by this method, substances are present which readily 
take oxygen from nitrogen peroxide. Moisture is also present. In look- 
ing for possible chemical changes in the .flour, both the action of nitro- 
gen peroxide and the action of its products above named must be taken 
into consideration. 

I*6lS0N0US SUBSTANCES. 

Every one of these substances is an injurious substance (nitric oxide is 
changed by the air or oxygen in the system to a higher oxide.) I was 
present at that portion of the hearing held by the secretary of agricul- 
ture and the board of food and drug inspection at Washington, Novem- 
ber 18, 1908, in which those favoring the bleaching of flour presented 
their views. No testimony whatever was presented to show that the 
oxides of nitrogen were not injurious substances. The claim was made, 
however, that minute quantities diluted with other substances were not 
harmful. Professor Shepard in a paper read before the state and Na- 
tional food and dairy departments at Macinack in August, 1908, has 
shown that nitrous acid when present in amounts equal to the nitrite 
reacting material in many bleached flours retards digestion.* In con- 
clusion he states ^^The addition of nitrous acid to flour is not only useK 
less, it is dangerous. Old and young, strong and weak, well and sick, 
all depend upon bread and they should have it without any poisonous, 
chemicals. It is not contended here thtit bleached flour carries nitrous 

•Food Law Bulletin Vol. 8 No. 19. 
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acid in toxic doses, but it is contended that there is sufficient nitrite 
present to retard digestion, and to make it a constant menace to health. 
Such things beget indigestion and a host of minor ills that tend to sap 
the vital energies of the consumer and render him an easy prey to preva- 
lent diseases and epidemics. Nitrous acid is a vicious antiseptic and 
any course of reasoning that will permit its use will also permit the use 
of any or all the other antiseptics known.^' 

Professor Ladd in Bulletin N*o. 9 agricultural experiment station N. 
D., sums up the evidence presented by him before the secretary of agri- 
culture and the board of food and drug inspection as follows : 

I. That nitrous and nitric acid are two of the constituents formed from 
the bleaching of flour with nitrogen peroxide. 

II. That nitrites and nitrates, or nitrite and nitrate reacting material are 
among the products formed in the flour. 

III. That bread as baked at home by the domestic method will contain 
from one-third to one-half of the nitrite reacting material found in the 
flour. 

IV. Oil properly extracted and purified from unbleached patent flour con- 
tains no nitrogen. 

V. Oil extracted from bleached flour and purified by the same methods 
gives a strong reaction for nitrogen, thus, confirming the statement made by 
Lewkowitsch. 

VI. Oils from unbleached flours have an iodine absorption number (Hanus' 
method) of 101 or more, while the iodine absorption number for oils from 
bleached flours, when properly purified, will have a lower iodine number in 
proportion to the amount of bleaching. 

VII. The difference in the iodine number and the difference in the nitro- 
gen content of the oils show that the bleaching agent has acted upon the fat 
of the flour. 

VIII. Flours aged for nine months showed no reduction in iodine number, 
while the same flour bleached and aged for the same length of time showed 
a reduction of 17 1-10 points, indicating that the artiflcial bleaching is not 
the same as the natural aging of flours. 

IX. The proportion of nitrates 'in the bread increases as the nitrites 
decrease. 

X. The method of baking will determine to what extent the nitrites are 
changed or eliminated in the bread. 

XI. Artiflcial digestion experiments with pepsfc solutions show that the 
gluten from the unbleached flour was digested in four hours and fifty-seven 
minutes; while, under the same conditions the gluten from the bleached flour 
was digested in eight hours and forty minutes. 

XII. The baked gluten from bleached and unbleached flours showed similar 
variations but not so wide, the time of digestion being much less; the same 
is true for the bread made from such flours. 

XIII. In pancreatic digestion the glutens digested in 3.19 hours from 
bleached flour, and in 2.31 from unbleached flour. The time of digestion in 
pancreatic solutions of the baked gluten and of the bread was in favor of 
the unbleached product. 

XIV. The experiments made with the keeping quality of bread made from 
bleached and unbleached flour demonstrated the antiseptic effect of the 
bleaching agent. 

XV. It has been demonstrated that when the diazo or like action took place, 
the acid acted upon the gluten of the flour changing its compositon so that 
nitrogen gas was given off when the flour was treated with an acid. 

XVI. The fact that the Xanthoproteic reaction takes place demonstrates 
further that the bleaching agent has acted upon the gluten or the protein 
of the flour. 
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The results of work on bleached and unbleached flour by Winton and 
by Mitchell have not yet been published, but each testified after exten- 
sive investigations that the bleaching of flour by the oxides of nitrogen 
injures the flour. 

Opinion of James Wilson, Ssobetaby of Agbicultube — Food Inspectiow De- 
cision 100^ — BUCACHED FlOXTB. 

Flour bleacherf with nitrogen peroxide, as affected by the food and drugs 
act of June 30, 1906, has been made the subject of a careful investigation ex- 
tending over several months. 

A public hearing on this subject was held by the Secretary of Agriculture 
and the board of food and drug inspection, beginning November 18, 1908, 
and continuing five days. At this hearing those who favored the bleaching 
process and those who opposed it were given equal opportunities to be heard. 

It is my opinion, based upon all the testimony given at the hearing, upon 
the reports of those who have investigated the subject, upon the literature, 
and upon the unanimous opinion of the board of food and drug inspection, 
that flour bleached by nitrogen peroxide is an adulterated product under the 
food and drugs act of June 30, 1906; that the character of the adulteration 
is such that no statement upon the label will bring bleached flour within 
the law; and that such flour can not legally be made or sold in the District 
of Columbia or in the territories; or be transported or sold in interstate Com- 
merce; or be transported or sold in foreign commerce except under that por- 
tion of section 2 of the law which reads: 

* * * Provided, That no article shall be deemed misbranded or adulterated within the pro- 
vision of this act when intended for export to any foreign country and prepared or packed 
accordin)? to the specifications or directions of the foreign purchaser, when no substance is 
used in the preparation or packing thereof in conflict with the laws of the foreign country to 
which said article is intended to be shipped. * • * 

In view of the extent of the bleaching process and of the immense quantity 
of bleached fiour now on hand or in process of manufacture, no prosecutions 
will be recommended by this department for manufacture and sale thereof 
in the District of Columbia or the territories or for transportation or sale in 
interstate or foreign commerce, for a period of six months from the date 
hereof. James Wilson, 

Secretary of Agriculture, 

Washington, D. C, December 9, 1909. 

The Federal law and the State law are practically the same as applied 
• to bleached flour. 

I would recommend that action along the same lines as those con- 
templated by the Secretary of Agriculture be taken in this State by this 
department. 
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ILLEGAL CEREALS AND 


No. 


Dealer. 


Addtess. 


Manufacturer or Jobber. 


Address. 


2324 
2510 
8414 

5313 

5329 
5394 

5404 

5405 

5406 

5747 

5765 

10292 

13053 

19030 


E. J. F. Carlson . 
E. G. Sanstedt... 
Pruden & Tartar 


A. Eslveln 


Oito Breddio, 


IC 


Stamper- Fits Gerrell 

Mercantile Co 

Clim &Co 


Clira&Co 

BenF. Storer 

W. J.Ebert 

Kohn Bros 

King Cereal Co 

Zenell.G. A 

John Off enheisen . . . . 


DeKalb.. 
Rockford 

Salem.... 


Shawneetown 
Verona 


Benton . . 
Centralia 


.jdo 

.jSb 

Peoria 

Lincoln 

Chicago 

Byron 

Pearl City .... 


Stein- Hirsh & Co 

F. B. Chamberlain & Co. 


Gaudalfo-Shio Mfg. Co. . 
F. B. Chamberlain & Co.. 


Scudder-Gale Grocery Co. 
Asberry Extract Co 


Geiger-Tinney Co 

ElaMfg.Co 

Miller Pure Food Co 

Lomlino.E. F 

King Cereal Co 

Rockford Wholesale Grocery Co 
Sprague- Warner & Co 


Chicago 

St. Louis, Mo. 


.jdo 
..do, 


..do 

Decatur 


Indianapolis, Ind . 
Bloomicgton, 111.. 

Peoria 

SpringiSeld, 111... 

Chicago 

Rockford 

Chicago 
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CEREAL PRODUCTS. 


Represented to be. 


Found to be. 


Remarks. 


Genuine Swedish potato Hour . 

Potato flour and com starch 

Buckwheat flour 

..do 

Beech wheat flour ...; 

Pancake flour 

Buckwheat flour 

.xlo- 

Wheat and buckwheat flour 

Buckwheat flour 

.jdo 

Compound buckwheat flour . . . 

Potato flour 

Self -risinsr buckwheat 


Potato flour 

Potato flour and corn starch 

Buckwheat flour, corn and wheat starch 

.Ao 

Buckwheat flour and wheat starch 

Buckwheat flour and wheat flour 

.jdo : 

Buckwheat flour, wheat flour and cornstarch 

.jdo :. 

Buckwheat flour and wheat flour 

Corn flour, wheat flour, buckwheat flour — 

Wheat flour, buckwheat flour, corn starch . . . 

Potato flour, corn and wheat starch 

Wheat flour and buckwheat flour 


Misbranded 

.x3o 

Misbranded and 

adulterated . . . 
Misbranded and 

adulterated . . . 
Misbranded and 

adulterated ... 

Misbranded 

Misbranded and 

adulterated ... 
Misbranded and 

adulterated ... 
Misbranded and 

adulterated ... 
Misbranded and 

adulterated . . . 
Misbranded and 

adulterated ... 
Misbranded and 

adulterated ... 
Misbranded and 

adulterated ... 
Misbranded and 

adulterated ... 


u 

Tomato Catsup. 

Catchup (ketchup, catsup) is the clean, sound product made from the 
properly prepared pulp of clean, sound, fresh, ripe tomatoes, with sj)ices 
and with or without sugar and vinegar. The addition of any other sub- 
stance not mentioned above constitutes an adulteration. 

Of the 60 samples of this food analyzed the past year, six were mis- 
branded and seventeen both misbranded and adulterated. 

PHBSBRVATIVES USED. 

The only preservatives' found in tomato catsup this year are benzoic 
acid and its salt benzoate of soda. The character of this preservative is 
discussed under the title ^^preservatives" in this report. The* presence of 
the preservative was indicated on the label in all but eight cases. The 
use of salicylic acid as a preservative in catsup seems to have been dis- 
continued. In fact several of our manufacturers are now preparing to- 
mato catsup without the use of any chemical preservative. 

Inasmuch as the tomato ripens during a very short season and the 
facilities for taking care of this enormous crop are limited, the manu- 
facturers have been accustomed to prepare the pulp and set it aside until 
they are ready to manufacture it into catsup. Formerly it was customary 
to add a chemical preservative to keep this pulp in a sweet condition* 
In increasing numbers the manufacturers are finding that proper sterili- 
zation and packing are suflBcient to keep the> pulp sweet and wholesome. 
In other words they are finding that the chemical preservative is unnec- 
essary. The difficulties attendant on keeping in wholesome condition 
the catsup manufactured from this pulp, until it is delivered to the con- 
sumer, have been likewise overcome by using a smaller bottle and thor- 
oughly sterilizing. The product thus delivered to the consumer is nec- 
essarily more subject to fermentation after the bottle is opened than 
one containing a chemical preservative. I have repeatedly tested such 
catsups by removing the cork and leaving the catsup open to the air 
at room temperatures, removing portions of the catsup from time to 
time. Every sample so tested has been unfermented and wholesome at 
the end of thirty days when the bottles were emptied. If the bottle is 
corked and in a cool place when not in use it will keep much longer than 
when left uncorked.* 

Catsups mauTifactured without the use of a preservative are neces- 
sarily more expensive than those containing preservative. The consumer 
should be careful to read all the label and to read the neck band on the 
bottle, if there is one, to ascertain whether or' not a preservative has 
been used. 

ARTIFICIAL COLOR IN CATSUP. 

The cheaper grades of catsup are frequently colored with coal tar 
dye. The presence of added color is particularly reprehensible because 
it permits of the use of unripe or unsound tomatoes, and of pumpkin 
or other foreign pulp and starch. These last named substances cheapen 

♦See also Bulletin No. 119 Bureau of Chemistry U. S. Department of Agriculture 
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and depreciate the value and flavor of the article. Products are now 
on the market plainly labeled as containing all of the above adulter- 
ants as well as saccharin, which is used instead of sugar. Formerly this 
same class of goods was sold as tomato catsup without any notification 
to the consumer that it had been cheapened in these ways. Those who 
will be satisfied with such articles are deserving of sympathy. 

A QUESTION. 

I seriously question whether ^^catsup^^ adulterated as above is 'labeled 
so as to clearly indicate such variation'^ from standard as required by 
section 39 of the law, when the names of these substances are printed 
on the label together with, and in the same sized type as, the common 
ingredients of catsup. It seems to the writer that names of normal 
and abnormal ingredients thus printed together do not plainly show 
the variation from standard. In my opinion a label at least as plain 
as the following is reauired by law. 

Catsup containing added com starch, apple juice, artificial color and 
1-10 of 1 per cent of benzoate of soda.* 


*See Rules and Labels No. 29. 
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ILLEGAL 


No. 


Dealer. 


Address. 


Illegal catsup 
manufacturer. 


Address. 


2231 
2S50 
5578 
55d6 
5624 

5742 

5750 
5752 
5788 
10456 
10496 
10680 
10681 
15008 

13034 

13085 

13103 

13133 

15032 
15037 
15049 

16006 

16216 


A. O. Best 

John Botrgrart 

Edmi8ton& Fitch, 

J. O. Schrader 

Smith Bros 


David Golike. 


Fred. J. Brons 

Albert Meckle 

H. SnjBder 

M. H.Shaw Co 

Huss Edler Pres. Co, 

F. H. Sweet 

F. H. Sweet 

F. G.Edwards 


Edward Wierick. 
M. A. Frei 


Snyder Bros 
H. Andres . . 


Waldo Vickery... 
J. W. Chapman . 
Bowman & Price. 


Globe Association 
Fred A.Eklund... 


Freeport — 
St. Charles.. 

Olney 

Mt. Carmel. 
Cairo 


Peoria 


..do 

.do 

Westville .. 

Chicago 

..do 

.jdo 

Mt. Carroll.. 

Stockton 

Forreston . . . 

Orangeville. 

Davis 


Hazeldell, 

..do 

Casey 


Chicago. 
..do 


' • • • ■ 


The GanaschCo 

Huss & Edler Pres. Co 
LeRoux Cider &Vin. Co. 
Wilcox Grocery Co . 
McKnight-Keaton Gro.Co: 


Milwaukee, Wis. 

Chicago 

No address 

Mt. Carmel, 111... 
tCairo, 111 


T. A. Snyder Pres. Co. 


Illinois Catsup Co 

Oakford & Fahnestock 

W. D. Huffman & Co 

M. H. Shaw Co 

Huss Edler Pres. Co , 

Knox Pickle & Pres. Co. ., 

..do , 

Exley Walkius Co 


Tip Top Ketchup Co. 

None 

Durand Casper & Co , 
Guyer & Calkins Co. . 


Kentucky Canning Co 
Webster Grocery Co . . 
Martin Wagner Co 


• • • • 


Jersey Packing Co, 
Huis-Edler&Co.. 


Cincinnati, O. 


None.... 
Peoria .. 
Danville 
Chicago, 
do 


..do 

.jdo 

Wheeling, W. Va. 


Cincinnati, O. 

None 

Chicago 

Freeport 


Owensborough, Ky. 

Danville 

Baltimore, Md 


Cincinnati, O, 
Chicago 


CATSUPS. 
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Brand. 


Color. 


Preservative. 


Remarks. 


None . . 
Kinzie . 
Sunrise 
Special 
Fox.... 


Snyder's home made. 


None 

Polk's 

Delmonico 

Falton market. 

Kinzie 

Favorite 

Matchless 

Standard 


Sunnyside , 
Superior.. 
Durasco .. 
Kinzie.... 


Kentucky Bell. 

Marvell 

Dog's Head . . . . 


None . . 
Eklund 


Coal tar dye. 
Coal tar dye. 


Coal tar dye. 


Coal tar dye. 


Declared. 


Declared 
..do 


Benzoic acid 

.jdo 

Declared 


Declared , 


Declared 

.jdo 

• jdo 

Saccharin benzoic acid. 


Benzoate of soda. 

.do 

.xk) 


Saccharin and benzoate 
of soda 


Declared . 


Benzoic acid, 

..do 

Declared 


Misbranded 

..do 

.jdo 


Misbranded and colored 

Misbninded. Chemical preserva- 
tive 

Misbranded and colored. Chem- 
ical preservative 

Misbranded 

.jdo 

..do 

..do , 

.do 


.jdo 

..do 

Misbranded and colored. Chem- 
ical preservative 

Misbranded. Chemical preserva- 
tive 

Misbranded. Chemical preserva- 
tive 

Misbranded. Chemical preserva- 
tive 


Misbranded and colored. 

ical preservative 

Misbranded 


Chem- 


Misbranded. 

tive 

Misbranded. 

tive 

Misbradned., 


Chemical preserva- 
Chemical preserva- 
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HONEY. 

Of the twenty-eight samples of honey examined this year three were 
found to be adulterated. 

Only strained or extracted honey, that is, honey which has been re- 
moved from the comb, is liable to adulteration, as it is practically im- 
possible to tamper with comb honey. However, if the bees have been 
fed with sugar or sugar syrup, it is possible for the comb honey to 
contain too much sucrose and thereby fail to comply with the law. 

The adulterants commonly added to strained honey are glucose, cane 
sugar, and invert sugar. These are all healthful products but are 
cheaper than honey and are added only for fraudulent purposes. These 
adulterants cannot be detected by any simple household test, but are 
shown by chemical tests in the laboratory. Pollen grains are present 
in all honey but are not present in these adulterants. Tentative stand- 
ards for honey, comb honey, etc., are: 

1. Honey is the nectar and saccharine exudations of plants gathered, 
modified and stored in the comb by honey bees (Apis mellifica and A. 
dorsata) ; is laevo-rotatory, contains not more than twenty-five (25) per cent 
of water, not more than twenty-five hundredths (0.25) per cent of ash, and 
not more than eight (8) per cent of sucrose. 

2. Comh honey is honey contained in the cells of comb. 

3. Extracted honey is honey which has been separated from the uncrushed 
comb by centrifugal force or gravity. 

4. Strained honey is honey removed from the crushed comb by straining 
or other means. 

An important bulletin entitled, "A Microscopical Study of Honey Pollen," 
is published by the U. S. Department of Agriculture as Bulletin 110 of the 
Bureau of Chemistry. 
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COOOA AND ChOOOLATB. 

Thirty-one samples of these foods were analyzed thiS year and only 
five found to be illegal. Only one was adulterated and that was with 
cane sugar. One was misbranded and one short weight. Two T\ere un- 
wholesome having been attacked by worms and small insects many of 
which were present in the cocoa. These last two were evidently old 
goods which the retailer had kept on his shelves for years. Last year 
one sample was found in this same unwholesome condition. There is 
no excuse for a grocer who sells goods in this unwholesome condition 
especially when worm holes can be seen in the package. All foods not 
in hermetically sealed packages are perishable and should be disposed 
of within a reasonable time after they are put up. 

CHOCOLATE. 

Samples of chocolate examined were free from adulteration. A 
smaller number of samples were examined last year and cornstarch was 
found as an adulterant in three of them. It appears that this form 
of adulteration has ceased. 

MANUFACTURE. 

Chocolate is the product made by grinding the roasted cocoa bean, 
after removal of the shell. This product is commonly called ^T)itter 
chocolate.'^ When sugar is added to this product, "sweet chocolate" is 
obtained. 

If the bitter chocolate be wanned and pressed, the fat or "cccoa but- 
ter^^ is removed. The resulting product is "cocoa," the brown powder. 
If some of this expressed cocoa butter be intimately mixed with 
bitter chocolate, the product known as fitter chocolate coating," used 
in confectionery, is obtained. "Sweet chocolate coatings" are made by 
adding sugar and more cocoa butter to bitter chocolate and mixing. 

Milk chocolate is made by grinding powdered desiccated milk with 
either sweetened or unsweetened chocolate. 
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Flavoring Extracts. 

An extract is a solution in ethyl alcohol of proper strength of the 
sapid and odorous principles derived from an aromatic plant, or parts 
of the plant, with or without its coloring matter, and conforms in name 
to the plant or part of plant used in its preparation. 

In several cases during the past year the so-called extract did not 
contain sufficient alcohol to keep the ^^sapid and odorous principles" in 
solution. The manufacturer's attention was called to this fact in each 
case. 

EXTRACTS BELOW STANDARD. 

As commissioner, you have ruled that "extracts below standard shall 
be labeled ^1-2 standard strength,^ etc., as the case may be. Only com- 
mon fractions shall be usesd and the statement of strength shall imme- 
diately precede the name of the extract." This ruling is being followed 
more closely than in the past. It is in the interests of the consumer. 
When this rule is followed, the purchaser can tell at a glance the flavor- 
ing value of the extract as compared with the standard goods. But 
what does he know of the relative value when the label reads "2 grams of 
beans," " 5 per cent beans," "3 per cent oil," unless he happens to know 
what the standard is? 

OTHER NAMES FOR EXTRACTS. 

Many manufacturers have heretofore tried to evade the letter of the 
law in the case of extracts that are below standard by labeling them 
with such names as flavor or flavoring, etc. This department holds, 
however, that extract, flavor, flavoring, spirits, essence and tinctures as 
applied to solutions used for flavoring food products are synonomous 
terms. This is in accordance with the resolution passed at the St. Paul 
conference the minutes of which are printed in the 1907 report of the 
Illinois State Food Commissioner. The resolution reads as follows: 
^^Eesolved, That the terms extract, flavor, flavoring, spirits, essence and 
tincture, as applied to solutions used for flavoring food products are 
held to be synonomous, but the use of any term in lieu of the word 
^extract^ is deprecated as applied to flavoring solutions made from an 
aromatic plant or part of the plant." 

The above resolution was called to the attention of the joint food 
standards committee who reported a resolution at Mackinac to the con- 
vention of the association of state and national food and dairy depart- 
ments, and at Washington to the association of official agricultural 
chemists, which resolution, as adopted by both associations, adopted the 
names, ^^flavor, flavoring, essence and tincture as applied to foods, as 
synonomous for flavoring extract." These diflferent names are given to 
the same product according to common methods of naming things. The 
name ^^extract" refers to the method of manufacture, "flavor" to one 
of the properties of the solution, "flavoring^^ to the use to which it is 
to be put, etc., but one and all they refer to and depend upon the flavor- 
ing principle of the particular fruit or plant named and are used for 
the same purpose, hence are one and the same thing and should comply 
with the legal requirements for extracts. 
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CONDITION OF THE MAEKET. 


This is indicated by the fact that of the 586 samples analyzed 274 
were illegal. 


LEMON EXTRACT. 

The condition of the market together with the representations made 
by different manufacturers at the hearings shows the need of a repeti- 
tion in this report of the common 

FAULT OF THE MANUFACTURER 

As published in our last report. Extracts for food purposes are gener- 
ally made by dissolving oil of lemon in ethyl alcohol without the use 
of lemon peel. These solutions as first prepared by the manufacturer are 
frequently richer in oil of lemon than is required by law. To this 
rich extract many manufacturers have been accustomed to add sufficient 
water to reduce the percentage of oil of lemon to five per cent. This 
would be all very well if the manufacturer did not forget that in re- 
ducing the percentage of oil of lemon with water he also reduced the 
strength of the alcohol. The addition of the water results in the extract 
becoming turbid and opaque, due to the oil of lemon being precipitated 
from solution. The extract is then filtered through magnesia and the oil 
is removed. The conscientious but ignorant manufacturer has thus 
taken out of the original good extract, the oil that gave it value. 

The amount of oil, or the flavoring value of the extract prepared in 
this way depends on the strength of the alcohol after it is diluted with ' 
water. 

The following table gives the percentage of alcohol necessary to dis- 
solve the corresponding percentage of oil of lemon at ordinary tem- 
peratures : 

Solubility of Lemon Oil in Alcohol, 
Per cent alcohol by volume. Per cent oil of lemon. 

50. 0.29 

60. 0.58 

65. ^ 1.11 

70. 1.89 

72.5 2.88 

75.07 3.50 

77.5 4.19 

80.0 5.23 

82.5 7.01 

. 85.0 .9.68 

One must use at least five per cent stronger alcohol than given above 
in order. to hold the oil permanently in solution, otherwise changes of 
temperature will cause a precipitation. 

DEFINITION. 

Lemon, extract, essence of lemon, lemon flavoring, flavor of lemon, 
is the flavoring extract prepared from oil of lemon, or from lemon peel, 
or both, and contains not less than five (5) per cent by volume of oil of 
lemon. Such an extract may be made by dissolving fifty cubic centi- 
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meters of the lemon oil in 900 cubic centimeters of deodorized ethyl 
alcohol and macerating with fifty grams of grated lemon peel for twenty- 
four hours. It is then filtered through paper and enough alcohol added 
to make the whole up to 1,000 cubic centimeters. By ufiing the grated 
lemon peel a delicate yellow color is given to the extract, this color, 
however, gradually fades until the extract becomes colorless or nearly so. 

EXTRACTS BELOW STANDARD. 

As already stated, in order to hold five per cent of lemon oil in solu- 
tion the extract must contain at least eighty-five per cent of alcohol by 
volume. This makes the alcohol the principal item in the cost of the 
extract and hence, the majority of the illegal extracts on the market 
are due to the fact that the manufacturer tries to cut down the cost of 
production by using less alcohol. This results in an extract containing 
less than five per cent of oil and very often no oil at all is present, it 
being necessary to have at least forty-five per cent alcohol to dissolve 
even a trace of the oil. However, an extract containing less than five 
per cent of oil, for example, two per cent can be legally sold if labeled 
two-fifths standa/rd stre/ngth lemon extract. This same principle of 
labeling extracts below standard also applies to other extracts where a 
standard is set. 

There are some things which the consumer should remember when 
tempted to buy these lower grades of extract. 1. What he really wants 
is the flavoring principle. 2. One-third standard means only one-third 
as much of the flavoring principle is present as in a standard extract. 
3. When put up in the -same sized bottles, three bottles of one-third 
standard strength contain the same amount of flavoring principle as 
one bottle of standard extract. 4. The consumer must pay for the three 
bottles, the three labels, transportation of three bottles, and three profits. 
Therefore the consumer cannot afford to buy these lower grade goods. 

ARTIFICIAL COLOR. 

The only color natural to lemon extracts is that extracted from the 
lemon peel. This color gradually fades until the extract becomes nearly 
colorless. This lack of color does not depreciate the flavoring power of 
the extract. Many manufacturers simulate this yellow color derived 
from the peel by the addition of coal tar dyes or vegetable colors. These 
added colors are in adulteration under the law. Such addition of color 
must be stated on the label to inform the purchaser. TTie best extracts 
are colorless or nearly so. 

MISLEADING TERMS. 

A number of samples have been classed as illegal on account of hav- 
ing "concentrated^^ on the label. According to a ruling of the commis- 
sioner, "the term concentrated as applied to flavoring extracts is false 
and misleading." The concentration of an extract results in a removal 
of the alcohol and precipitation cf the flavoring principle. 
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The terms "double/^ ^^triple/^ etc., are false and misleading unless 
the extract contains two, three, etc. times the amount of the flavoring 
principle required by law in the standard extract. The term ^^extra 
strengtV^ is also generally illegally used. It is not safe for a manu- 
facturer to use such terms as "Highest strength/^ as he is not in a posi- 
tion to know what the highest strength extract on the market contains. 
The extract is never the highest strength that can be made, and the 
highest strength on the market today may not be the highest tomorrow. 
One extract examined in this laboratory contained 11.6 per cent oil of 
lemon. 

TO THE HOUSEWIFE. 

The housewife, by applying a few simple tests, can tell considerable 
about the purity of lemon extract. If, on the addition of water the ex- 
tract remains clear, there is no oil present. Turbidity indicates the 
presence of oil, the exact amount, however, being determined only by 
more complex physical and chemical tests. Any solution containing 
twenty-five per cent or more of alcohol will bum, hence, if lemon extract 
will not bum it is below the standard. 

In buying lemon extracts one should select an extract that is color- 
less or nearly so for these are more often legal than those that are 
highly colored. 

TERPENELESS EXTRACT OF LI5M0N. 

Terpeneless extract of lemon is the flavoring extract prepared by shak- 
ing oil of lemon in dilute alcohol, or by dissolving terpeneless oil of 
lemon in dilute alcohol, and contains not less than two-tenths (0.2) per 
cent by weight of citral derived from oil of lemon. 

During the past year Mr. Brinsmaid of this department has devoted 
considerable time to the investigation of methods for the determination 
of citral. The results have been encouraging. Accordingly, we expect 
to be able to do more with regard to the strength of terpeneless lemon 
extracts next year than in the past. 


LEOAL LEMON 
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Dealer. 

Addrera. 

Brand. 
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Manufacturer or Jobber. 


"0 


Color. 


Remarks. 


Re id- Henderson Co 

Grossfeld «& Roe Co 

Oriole Mfg. Co 

Sprague, Warner & Co 

Kenwood Preserving Co 

Wilson Mfg. Co 

FredG. Collvert 

Kenwood Preserving Co 

R. Barrett 

Boerner Fry Co 

American Chemical Works 

John A. Tolraan Co 

Boerner Fry Co 

J. P. Dieter Co 

J. P. Dieter Co 

McNeil & Higgins*. 

Steele, Wedeles & Co 

Puhl Webb Co 

Major Barton 

Forest City Wholesale Gro. Co. 

Royal Supply Mfg. Co 

Tawerday Medicine Co 


Rockford Wholesale Grocery Co . . 

Franklin McVeagh Co 

Wm. Nyquist 

Guyer & Calkins Co 

Chalmers Mills 

Chalmers Mills 

Forest City Wholesale Gro. Co 

Rockford Wholesale Gro. Co 

J. P. Dieter & Co 

Kenwood Preserving Co 

W. T. Rawleigh Medical Co 

O. N. Bull Remedy Co 

Roads Bros. Mfg. Co 

Shepard Baking Powder Co 

Diehm Fansler Grocery Co 

Diehm Fansler Grocery Co , 

Asberry 's Extract Works 

J. P. Dieter 

Dr. Fancher Medical Co 

Rockford Wholesale Grocery Co ., 

Dr. Fancher Medical Co , 

Rockford Wholesale Grocery Co . 
Mueller, Piatt & Wheeland Co. .., 

Bement-Rea Co 

Shepard Baking Powder Co 

Early Breakfast Coffee Co 

Shepard Baking Powder Co 

Terre Haute Coffee & Spice Co... 
Mueller, Piatt & Wheeland Co . . 
Tippecanoe Coffee & Spice Mills 
Mueller, Piatt & Wheeland Co. . . 

Ed Weston Tea & Spice Co 

..do 

.do 


0.0 
0.0 
0.0 
8.3 
0.0 
2.7 
0.45 
0.0 
5.1 
10.5 
0.0 
2.5 
7.2 
7.2 
9.0 
6.4 
5.3 
1.8 
4.1 
6.2 
1.6 
4.3 
2.9 
4.2 
6.3 
5.4 
0.2 
0.2 
5.9 
6.4 


0.0 
0.0 

4.8 


Tippecanoe Coffee & Spice Mills . 

Shepard Baking Powder Co 

Van Duzen Extract Co 

Kenwood Preserving Co 

Eddy & Eddy 

Geiger, Tinney & Co 

Tipnecanoe Coffee & Spice Mills., 

E. W. Gillet 

American H indoo Medical Co 

Shepard Baking Powder Co 

Walsh, Boyle&Co 

J. P. Dieter Co 

Mueller, Piatt & Wheeland Co. . . . 

Hulman Extract Co 

Goddard Grocer Co , 

No label 

Claude Butts 


0.0 
0.0 
0.0 
7.2 
6.2 
0.5 
2.5 
2.3 
2.1 
0.0 
4.8 
0.0 
0.0 
0.0 
4.3 
0.0 
0.0 
0.0 
0.0 
2.8 
0.0 
0.0 
0.0 
8.0 
0.0 
4.8 
4.2 
0.0 
6.1 
3.4 
0.0 
5.6 
6.0 
0.0 
5.0 
1.6 


Coal tar dye. 


Coal tar dye. 


Coal tar dye. 
..do 


Coal tar dye. 
Coal tsir dye. 


Coal tar dye. 

. .do 

. .do 

Vegetable .. 


7.0 


Coal tar dye 
..do 


Coal tar dye 
Coal tar dye 
Coal tar dye 


Coal tar dye 


Coal tar dye 
.jAo 


Coal tar dye 


Coal tar dye 
Turmeric . 


Misbranded. Below standard 

.jdo 

..do 

Misbranded 

Misbranded. Below standard . 

Below standard 

Misbranded. Below standard. 

.jdo 

Misbranded 

Short measure 

M isbranded. Below standard . 

..do 

Short measure 

Misbranded. Short measure.. 

.xlo 

Misbranded 

Misbranded. Short measure.. 

Below standard 

..do 

Misbranded 

Misbranded. Below standard . 

Below standard 

M isbranded. Below standard . 

Below standard 

Misbranded 

..do 

M isbranded. Below standard . 

..do 

Misbranded 

.xk) 

Short measure 

Misbranded. Below standard . 

..do 

Below standard 

Misbranded 

Misbranded. Below standard . 

.jdo 

..do 

M isbranded 

Misbranded 

Misbranded, below standard.. 

..do .^ 

Below standard 

Misbranded, below standard.. 

..do... 

Below standard 

Misbranded, below standard.. 

• do 

..do 

Below standard 

Misbranded, below standard.. 

..do 

..do 

..do 

..do 

..do 

..do 

. .do 

M isbranded 

Misbranded, below standard.. 

.do 

.jdo 

..do 

Misbranded, short measure. ., 
Misbranded, below standard., 

..do 

Misbranded 

..do t 

Misbranded, below standard.. 

Artificially colored 

Below standard 

Misbranded, no label 

..do 


Illegal Lemon 


No. 

Dealer. 

Addiesa. 

Brand. 
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Extracts — Continued, 


mifflcmrer or Jobber. ' 


Nick Schaiff Sons Grocere Co.... 

LaFayetle Chemical Worts 

Sbepard Baking Powder Co 

H.w/GiidehBUB,' :!:.■;: !'.;.'!: ".'.':; 

Mueller Piatt & Wbeeland 

Kd. Westen Tea & Spice Co 

Goddard Grocery Co 

Frank Tea & Spice Co 

C.F. Sailer Co 

Slule&Co 

F.B. Chamberlain Com Co 

G. H. WattetanB & Sons 

Eddy & Eddy 

Link A Nelooo,... ,.,.,. ..,. 

Dt. J. B. Lyons & Son 

•GeUfer Tinney & Co 

J.P. Dieter Co 

Steele Wedeles Co 

Sachs Pro den Co 

Wilson Hfff.Co 

Wilson Grocery Co 

E.B. Miller i Co 

Puhl WebbCo 

Bear Bros 

D.G. Evans & Co 

Steele Wedeles Co 

Scudder-Gale-WesriQ Co 

Goddard Grocery Co 

Shepard BakioR Powder Co 

Asbeny EitracI Works 

Shepard Baking Powder Co 

Edifi'&Eddv 

ico.'.V.'.'.'.'.'.'.'.'. 

tToVlet'Co!'.;: 

seATea'Co."; 

Kenwood Pres. Co...!"'"'!.!" ,, 
Thompson A'ftylorSpiceCo.... 

Atwood Steele Co 

Grosafeld & Roe Co 

Dr. Faulke Medical Co 

J. P. Dieter & Co 

B. A. RalltOQ 

John Sexton & Co 

Ctown Chemical Worka 

F. W.Klem&Co 

McNeil & HiBKins 

Sherei, GUlefte Co 

LoveriD ie Browne Co 

Swanson Drue Co 

HowBer&Sons 

None 

Durand & Easper 

Grand Central Tea Co 

.do 

Ametlcal Pharmacal Co 

Forbes Bros. Tea & Spice Co 

SchuDrog Co 

E.E.S>uer&Co 

Forbes Broa. & Co 

Eaale MiUa Co 

Scndders-Gale-Wearen Co 

BementRea Co 


■. Coal tard 

1 .do 

i Vegetable 


'e Misbranded, below standard.. 


.. Below standard, mlstiraDded... 

.. Below standard 

. M tsbranded 

e Misbranded, lielow standard... 
.. Below standard, misbranded... 

.. Artificially colored,. !!!!!!!!'" 

.. Misbranded 

■" '^ ■ '■ I, below standard... 


anded, below standanl.'. 


, Misbranded, below 'alknd'aiii!!! 


,, Misbranded .. 


.. Arllflcially'coioVed' !'. 


.. Below standard, mislirBnded . . . 

. Misbranded 

e Below standard, misbranded... 
.. Misbranded, tielow standard 


., Below standard"!! 


1 Coaltai 

S 

) Coat tar dye .i 


.. Misbranded 

.. Mlskn^nded, below atand!atd.. 


., Misbranded .. 
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Illegal Lemon 


a 

B 
cr 


Dealer. 


Address. 


Brand. 


IIIOS 
12061 
12070 
12090 
12129 
12158 
12191 
12258 
12259 
13028 
1»102 
13134 
13169 
13176 
13204 
13224 
1»)10 
19038 
15045 
15053 
ib(M 
15057 
16001 
16033 
16082 
16104 
16117 
16127 
16211 
4342 


Stinson Bros 

A. ArDguist ' 

E. B. Edsoo 

O.Karr 

J. J.Kerliag 

V. V.Lambe 

Oberndorf &Co 

D. H . Lingel 

D. H. Lingel 

I. H. Keltner 

Kruckenberg Bros .%. 

Sheckler Bros 

W. S. Graham 

John Clorao 

Seibert Bros 

D. Turner 

H.C.Crim 

J. W. Chapman 

O. D. Lemonds 

J. M.Kendall 

A. Henderson 

J. P.Carroll 

Globe Association . . . 

E. Steinkamp 

Siegel Cooper Co 

John Graef 

P. H.Talliard 

Siegel Cooper Co 

Merrill & Co 

Jonesboro Store Co . . 


Lawrenceville . 
Bishop Hill.... 

Galva 

Rock Falls .... 

Morrison 

Wheaton 

Sterling 

.jdo 

.jdo 

Keltner 

Ridott 

Davis 

Adeline 

Galena 

Oregon 

Kirkland 

Charleston 

Hazeldell 

Alton 

Ridge Farm... 

.xlo 

Litchfield 

Chicago 

Waukegan . . . . 

Chicago 

.jdo 

Waukegan . . . . 

Chicago 

do 

Jonesboro 


None 

White Rose 

None 

.jdo 

.Ao , 

Seal 

None 

Sterling 

None , 

.jdD , 

Best Ever 

Dr. Codmans 

Seal 

Standard Concentrated 

Doable Strength 

Dr. Reed's 

Better Than Best 

Monogram ,. 

Superior 

Souders 

Puritan 

Progress 

Lake Side 

Blossom 

Hazel 

Century .' 

None 

Hazel 

Health 

Special 


Extract — Concluded. 


Gl 


Manufacturer or Jobber. 



♦t 

o 

•1 

HM 

o 

n « 

S 

D 

o 

9 

• 

o 


Color. 


Remarks. 


E. R. Webster & Co 

Frick & Kaupne 

Wilson Mfg. Co.. 

Northwestern Flavoring Ext. Co . . . 

J. P. Dieter Co 

Reid. Murdoch & Co 

Sterling Chemical Works 

Northwestern Flavoring Ext. Co. .. 

Boerner-Fry Co 

Puhl-WebbCo 

Forest City Wholesale Grocery Co. 
Dr. Codman Extr. and Medical Co. 

Reid Murdoch & Co 

Gillette Chemical Works 

Guyer Calkins Co 

ReedRemedyCo 

Just Rite Tea & Spice Co 

J. C. Perry & Co 

Blanke-Baer Chemical Co 

Royal Remedy & Extract Co 

Edw. Westen Tea & Spice Co 

Wilson Mfg. Co 

Steele- Wedeles Co 

McNeil & Higglns Co 

Hazel Pure Food Co 

Gro8sfeld& Roe Co 

Thomdike & Brown 

Hazel Pure Food Co 

b. G". Evans Co'. V.V.W'.. '. '. '.'.'.'. '. '. '. Y. . ! 


0.0 
6.0 
5.0 
5.1 
5.2 
0.0 
6.4 
4.7 
10.4 
0.8 
3.5 
7.2 
0.0 
5.4 
4.6 
0.8 
0.0 
1.5 
0.0 
4.9 
0.0 
2.8 
4.S 
0.0 
4.7 
0.0 
4.8 
4.7 
4.2 
0.0 


Coal tar dye 

Coal tar dye 
Vegetable .. 


Coal tar dye 

.jdo 

Vegetable .. 
Coal tar dye 


Coal tar dye. 
Vegetable .. 


Coal tar dye 


Misbranded, below standard, 

Misbranded 

Artificially colored 

Misbranded 

do 


Misbranded. Below standard 

Short measure 

Misbranded. Below standard 

Shoit measure 

Below standard 

Misbranded; below standard ; short wt 

Misbranded 

Misbranded ; below standard 

Misbranded 

Misbranded ; below standard 

Below standard 

Misbranded ; below standard 

.jdo...\ 

. .do 

Misbranded 

Misbranded ; below standard 

.do 


Below standard ; short measure . 

Misbranded; below standard 

Below standard 

Misbranded ; below standard 

Below standard , 

..do 

Below standard ; short measure . 
Misbranded ; below standard 
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VANILLA EXTRACT AND FLAVORS CONTAINING VANILLIN OR COUMARIN. 

Of the samples examined this year sixty were illegal nearly all of 
which were misbranded. 

Vanilla extract, essence of vanilla, vanilla flavoring, flavor of vanilla, 
is the flavoring extract prepared from vanilla bean, with^ or without 
sugar or glycerin, and contains in one hundred (100) cubic centimeters 
the soluble matters from not less than ten (10) gi*ams of the vanilla 
bean. 

Extracts of coumarin and vanillin, essence of coumarin and vanillin, 
coumarin and vanillin flavoring, flavor of coumarin and vanillin are 
solutions in ethyl alcohol of the principles named. 

Tonka extract, essence of tonka, tonka flavoring, flavor of tonka, is 
the flavoring extract prepared from tonka bean, with or without sugar 
or glycerin, and contains not less than one-teaith (0.1) per cent by 
weight of coumarin extracted from the tonka bean, together with a cor- 
responding proportion of the other soluble matters thereof. 

The labeling of any one of the above products presents no difficul- 
ties. The true name must be used. The term ^^concentrated^^ has no 
place on any of them for they are not made by concentrating a standard 
extract. The terms "highly concentrated,^^ "highest concentrated/' etc., 
are also false and misleading. ^^Extra strength^' is permissible if applied 
to extracts whose extra strength can be easily detected in the laboratory, 
but such an extract has not been found in this laboratory. Such a term 
does not apply to an extract to which vanillin has been added. Color- 
ing with caramel, cudbear or coal tar dye is an adulteration. 

MIXED EXTRACTS. 

The method that must be employed in labeling mixtures of the above 
extracts is clearly stated in section 12 of the law. This section is not 
observed by many of the manufactures. The part relating to these 
products is as follows: 

Section 12. Extracts to he labeled. Extracts made of more than one 
principle shall be labeled in a conspicuous manner with the name of 
each principle, or else with the name of the inferior or adulterant; and 
in all cases when an extract is labeled with two or more names, such 
names must be in a conspicuous place on said label, and in no instance 
shall such mixture be called imitation, artificial or compound, and the 
name of one of the articles used shall not be given greater prominence 
than another. 

One case in which the term vanilla was given greater prominence has 
been won by the people in two courts and is now on its way to the 
Supreme Court of this State. 

ADULTERATIONS. 

The chief adulterant of vanilla extracts is coumarin which is obtained 
from the tonka bean or made synthetically. This has a similar but less 
delicate flavor and odor than vanillin. It is easily detected by chem- 
ical methods. Other illegal extracts consist merely of an alcoholic solu- 
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tion of vanillin colored with caramel, or of conmarin or a mixture of 
the two. These are very easily detected by their entire lack of resins. 
Still others are diluted vanilla extracts reinforced with vanillin or 
coumarin. Prune juice is also used as an adulterant. 

There are a few simple tests that can be applied to vanilla extracts. 
If, on shaking the bottle the bubbles that are formed are a dark brown 
in color, the presence of caramel is indicated and the extract is probably 
an artificial one. A true extract contains forty per cent alcohol so that 
it will burn; also when it is evaporated to about half its original volume 
and then diluted with water it should have a muddy appearance due 
to the resin which has been thrown out of solution by driving off the 
alcohol. 

MANUFACTURE. 

A vanilla extract must conform to the standard previously given. 
Such an extract may be made according to the U. S. Pharmacopoeia as 
follows: One hundred grams of the vanilla bean cut into small pieces 
and bruised or macerated in 500 cubic centimeters of sixty per cent 
alcohol for twelve hours, the liquid is then drained off and the residue 
mixed to a uniform powder with 200 grams of sugar. The mixture is 
packed in a percolater and 500 cubic centimeters more of alcohol poured 
over it. After this the first portion of alcohol is allowed to percolate 
through it, its percolation being continued until 1,000 cubic centimeters 
of the tincture are obtained. Some of the highest grades of extracts 
are made by allowing the crushed beans to macerate in the alcohol for 
several months. A good extract, when finshed, will contain forty per 
cent of alcohol. 


illJS 




i4||||4|||||||?S^^^|^4|^._, 






iXi 


s^mridg^iMimdii^isi 




ill. 


55sS 


-iu... o^L-n^sm' — ot-riw wu EX'S E 5^5"= ■SficS'-'U'S-S 




si5ii;is;|J 


miA... 




^^^^^^4jjj|g^|gjjjjg^ag 


?ii\ 


111 i 


S'E £ = e C 2 1' 


iill; 




Hi 

Ills 




ii 


I* 

:rSz 


i 


I I IfiilliliiSiiiilliliilllilliilini 


67 


a 

OS 

. u 

CD 




S 


(J 


2222 

so OS 


0) 

T3 

S 

o 
•a 


9) 

B 
2 

A 




u 
•^ 




o 


> O V 

•da a 
222 


«2 

tJ.Q 

O 00 


:'0 

a 
2 

CD 


S 





I,- 


"d 

eg «) 

OD 


c 


:| 

I— I rt 

•^ a 

'O'O 
c« § 

CD 00 


i5,S oi3 o " " S "^ 2 o",S o-2^.SJ2 


;0 

'o 


00 




oS^oSoo 

• •••••« 

ooooooo 


coco 
oo 


o 
o 


do* 


t-t-MS CD 

dooiod 


'CO CO 00 
a»aoO» -i-iioooqe^kA^o 
^ >3 M 4^ ea ea *H o m eo 1-4 1-| 

d d d ?, d d d d d d d d 

CO 


• • • 

■^e-oQ 
NiHoa 




oo 


o 


a 
o 


^ 


ea 


4J 

Q /^ « 


Z^ 


Oft 


4) 42 a> 

CD a CD 

<S52^ 


a 

4^ 

CO 


a 
o 


2^^ 


a 
O 




•Sags 


I? 

So 


SI 

E3 « O O 


a CD 

•a ^ 


z 21^d^ 51 




S .«<Uetf 


CD 

2 

(X, 

=Cc3 


r«M««e« 


cAcp A t* F^ ^ ^ ^ Q v-»««B Q g C4 si «H 1-1 00 m 


.68 

OEANGE EXTRACT. 

Oranae extract, essence of orange, orange flavoring, flavor of orange, 
is the flavoring extract prepared from oil of orange, or from orange peel, 
or both, and contains not less than five (5) per cent by volume of oil of 
orange. 

Orange extract is made from oil of orange in the same way that lemon 
extract is made from oil of lemon. The same danger of making an ex- 
tract containing less than the legal requirements of five per cent of oil 
is present here as in the manufacture of lemon extract (see article in 
this report on lemon extract.) The same household tests as for lemon 
extract apply to orange extract. 

Fourteen samples of illegal orange extract were examined this year. 
Orange extract is not so commonly or extensively used in the home as 
lemon extract, and terpeneless orange extract is still more uncommon. 
Those extracts in the appended table which contain no oil of orange 
are, however, in most cases, and should have been labeled, terpeneless 
orange extract which is defined as follows: Terpeneless extract of 
orange is the flavoring extract prepared by shaking oil of orange with 
dilute alcohol, or by dissolving terpeneless oil of orange in dilute alcohol, 
and corresponds in flavoring strength to orange extract. 
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ILLEGAL OKA 


No. 


Dealer. 


Address. 


Manufacturer. 


Address. 


2362 
2377 
2393 
4207 
4271 
6286 
5289 
5332 
5459 
5545 
11060 
13031 

18157 

13180 


Arthur Orton 

James H. Jenson 

A. G. Anderson 

T.E.Cagle 

F.R. Skinner 

E. E. Norsworthy 

Durk & Johnson 

Chas. Clymore 

A. M.Grigg&Co 

Joe Grant & Co 

Wm. E. Keen & Son .. 
Ploeser & Koelsmeier. 


W.T.Rawleigh Medical Co 
D. H. Steinstra 


Elgin 

Rockford 

Princeton 

Crainville. . . . 

Yorkville 

West Salem . 
West Salem . 

Verona 

Dahlgren 

Grand Chain. 
Keensbui^ . . 
Pearl City.... 


Free port. 
Galena... 


Standard Mfg. Co 

Chalmer Mills 

Steele, Wedeles & Co. 
Howard & Casey Co.. 


National Grocer Co . 
Hulman Extract Co . 

Heekin Spice Co 

Howard & Casey Co. 
Erwin & Eberwme . . 

Drpso& Ratcliff 

E. W.Gillett 


W.T.Rawleigh Medical Co 
Spr^ue, Warner & Co 


Decatur 

Rockford .. 

Chicago 

Mt. Vernon 


Decatur 

Terre Haute, Ind. 

Cincinnati, O 

Mt. Vernon 

Evansville, Ind.. 

Cincinnati, O 

Chicago 


Free port 
Chica^ro. 
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NGE EXTRACTS. 


Brand. 


Per cent 

oil of 
orange. 


Color. 


Remarks. 


La Belle 

Chicago 

Howser 

Light House. 

Dauntless 

White Cap... 

Howard's 

E.& E 

Delmonico . . 

Rawleigh's.. . 
Winter 


3.0 

0.0 

5.2 

0.0 

3.7 

0,8 

0.0 

0.0 

0.19 

0.0 

1.8 

4.4 

5.8 
0.0 


Coal tar dye 


Coal tar dye 

Coal tar dye 
Coal tar dye 


Coal tar dye 
Vegetable .. 


Coal tar dye 
Coal tar dye 


Below standard. Colored 

Misbranded. Marked "Concentrated." 

Misbranded. Short measure 

Below standard 

Below standard. Colored 

Misbranded * 

Misbranded 

Below standard 

Misbranded and colored 

Below standard 

Below standard. Misbranded. Marked "Double." 

Short measure 

Colored 

Colored 
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MISCELLANEOUS EXTRACTS. 

The miBcellaneous extracts examined this year are as follows: Ex- 
tracts of cloves, ginger, peppermint, almond and vanillin, and imitation 
extracts. 

Of the extracts the clove, peppennint and almond are, like lemon 
extracts, alcoholic solutions of the particular oil and are made in much 
the same way. The adulterants of these extracts are mainly solutions 
of artificial esters which have a flavor and odor very much like the 
natural fruit. 

IMITATION EXTRACTS. 

These are frequently sold as true fruit extracts but are always mis- 
branded when so sold. Extracts of strawberry, raspberry, peach, pine- 
apple and banana cannot be made from the natural fruit and are neces- 
sarily solutions of artificial esters. The law states that these extracts 
shall be labeled imitation, and that the word "imitation^* shall immed- 
iately precede the name of the fruit in the same size type. 

COLOR. 

The use of added color in any of the abpve extracts must be stated 
on the label. Imitation extracts can be and are made without artificial 
color and should be labeled to show its presence when used. 


ILLEGAL MISCELLANEOUS 


No. 

VaHety. 

Deilet. 

Addrera. 

Manufacturer or Jobber. 

wo, 

S-™.:, 


I 
i 
! 
! 

C 

■ 


vm 

Merc. Co.. 



¥"= 
















IS165 

lyCo...... 

" 





Pineapple . 

t : 
















■^ 

ly Co. :::::: 

! Co.. 





Nutmeg . . . 













( Co.. 
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FLAVORING EXTRACTS. 


Address. 


Brand. 


Color. 


Remarks. 


None given 
Chicago .... 


Chicago 

St. Louis, Mo 

Peoria 

Chicago 

No address 

Freeport 

Terrc Haute, I nd. 

Chicago 

Mt. Vernon 

Evansvillc, Ind .. 

..do 

St. Louis, Mo 

Bloomington 

Decatur 

Chicago 

Freeport 

St. Louis, Mo .... 
Evansville, Ind . . 

Chicago 

Decatur 

.jdo 


German 

Favorite 

Imperial .... 

Union 

Shepard's. .. 
Crocker's. .. 

King's 

Crown 

O.N. Bull's. 
Dauntless... 

G&R 

Pure Food . . 

Pearl 

Dorris* Own 


Elephant 

Gt. Eastern 

Gillette's Double. 

O.N. Bull's 

F.F 

Dorris' Own 

Phoenix 


Gt. Eastern 


Cudbear .... 


Coal tar dye. 

..do 

..do 

..do 


Coal tar dye. 

..do 

..do 

..do 

..do 


Colored 

..do 

Coal tar dye. 


Coal tar dye. 
Coal tar dye. 


Misbranded 

Misbranded, not labeled "Imitation**.. 
Misbranded, labeled "Extra Strength" 

Misbranded, labeled •Triple" 

Misbranded, labeled "Double" 

Misbranded 

Short measure, misbranded 

Misbranded 

..do 

..do 

..do 

..do 

.iio 

..do 

.Ao 

..do 

xlo 


Misbranded, labeled • 'Concentrated" 

Misbranded 

. iJo 

Misbranded, no oil of peppermint 


Below standard . 
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Meat and Meat Products. 

Of thirty-two samples of meat and meat products examined this 
year, seventeen were illegal. Six were adulterated with sodium sulphite, 
nine with coal tar dye and one with starch. One was decomposed and 
unfit for food. 

BULK GOODS. 

Most of these goods are sold in bulk and bear no label. Section "9 
fourth^^ reauires the labeling of all manufactured ffoods. A chopped beef 
(hamburger steak) mixed with sulphite of sodium is certainly a manu- 
factured food, as are also fish or sausas^e smoked and colored with coal 
tar dye. These ffoods are therefore not only adulterated but since they 
are not labeled are misbranded under the law. 

''hambubjGER steak.'' 

The chopped meats sold as hamburger steak should be prepared only 
from clean meat. It should be freshly chopped at the time of sale. The 
use of any chemical preservative is an adulteration but has been used to 
a great extent in the past. The preservative commonly used was sodium 
sulphite. Finely chopped meat darkens rapidly and many dealers claim 
that their only reason for using a preservative is to prevent this change 
of color. But the use of a preservative also aids an unscrupulous dealer 
in selling as fresh meat, chopped meats made from scraps collected at the 
meat block and kept in a barrel till the time of chopping, even when the 
scraps are some of them in a questionable condition. 

The addition of a preservative of as questionable a character as sod- 
ium sulphite to meat products is to be condemned. When it is so used 
and the customer is not informed the practice is certainly criminal.* 

SMOKED FISH. 

The practice of coloring smoked fish is of recent origin, and several 
of the manufacturers have told me that they would gladly discontinue 
this practice if all were compelled to do so. They all make one excep- 
tion to this however. All wish to continue to color salmon, claiming 
that some of the best salmon would not sell because they were not red 
enough. How this department can discriminate in the enforcement of 
the law with reference to different kinds of fish, I cannot see. The use 
of artificial color in any food product is attended with dangers. The 
color itself may be harmful. There may be harmful impurities in a color 
which when pure is itself harmless. The color used must therefore be 
subject to inspection. The consumer who wishes to buy im^colored goods 
should be enabled to do so, and inasmuch as the producer of uncolored 
foods cannot be compelled to label them uncolored, and inasmuch as the 
law requires that foreign substances added to foods be labeled, the 
colored fish being a manufactured product must be labeled to show that 
they are colored.* 

*See Rules and Labels No. 28. 
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ILLEGAL MEAT AND MEAT PKODUCTS. 


No. 


Dealer. 


Address. 


Representation. 


Remarks. 


4269 

10901 

10911 

10913 

10955 

10956 

13001 
16066 
16076 
16069 
16106 
16107 
16110 
16125 
16129 
16130 
16131 


Schmauss & Co 
J.B.Wallace... 
Viets& Boget.. 

J. W. Dean 

Albert Ansel . . . 
Albert Ansel . . . 


Rockford . 
Sandwich . 

.A) 

.jdo 

Elgin 

..do 


G. I.Gordon Lanark 

Peddler 

Peddler 

Wheatley's Market .... 
Thos. O'Hearn & Co .. 

W.M.Walker 

E. W.Foster 

B. & O. Freight House 

Geo. Schwartz 

M.Rust 

John Staltenberg 


Dwight.. 
Chicago .. 

..do 

..do 

.Jdo , 

.jio , 

..do 

..do 


Chopped beef. 

..do 

..do 

. do 

..do 


.do. 


Potted chicken 

:Smoked fish 

..do 

Ring bologna sausage 

Smoked fish 

..do 

..do 

Salt fish 

Smoked fish 

..do 

..do 


Adulterated with sodiam 

sulphite 

Adulterated with sodium 

sulphite 

Adulterated with sodium 

sulphite 

Adufteratsd with sodium 

sulphite 

Adulterated with sodium 

sulphite 

Adulterated with sodium 

sulphite 

Adulterated with starch 

Colored with coal tar dye. . . 

..do 

.j5o 

.j5o 

..do 

..do 

Unfit for food 

Colored with coal tar dye . . . 

..do 

..do 


Maple Products. 

Of the samples analyzed, sixteen were adulterated or misbranded. 

The commonly practiced adulteration consists in a substitution of 
cane sugar sirup or cane sugar for maple sirup or maple sugar. There 
are many more true maple sirups on the market today. than heretofore. 

MISBRANDING. 

- a 

The term ^^Dlended" cannot be applied, to mixtures of maple and cane 
products. They are not "like substances.^' The only possible blended 
maple sirup under the law is a mixture of different maple sirups. 

The following terms are clearly intended to deceive the consumer and 

constitute "misbranding^^ when not applied to pure maple sirup. 

Canadian Sirup, Vermont Sirup, 

Canadian Sap Sirup, Vermont Style Sirup, 

Camp Sirup, Rutland Sirup. 

. Maple sugar is a manufactured product and section "9 fourth'^ of 
the law requires it to be branded. According to this section it is mis- 
branded. 

Fourth — If it be a manufactured article of food or food sold in package 
form, and is not distinctly labeled, marked or branded with the true name 
of the article, and with either the name of the manufacturer and place of 
manufacture or the name and address of the packer or dealer wbo sells the 
same. 

This provision of the law should be enforced by requiring the retail 
display of goods which are not pure to bear a placard stating the true 
name of the food. Cakes composed of a mixture of cane and maple 
sugars are constantly being sold without any notice to the consumer 
that he is not receiving pure maple sugar. 
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STANDARD. 

Maple sugar is the solid product resulting from the evaporation of 
maple sap, and contains in the water-free substance, not lees than sixty- 
five one-hundredths (0.65) per cent of maple sugar ash. 

Maple sirup is sirup made by the evaporation of maple' sap or by 
solution of maple concrete, and contains not more than thirty-five (35) 
per cent of water and not less than forty-five hundredths (0.45) per 
cent of maple sirup ash. 
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ILLEGAL MAPLE 


No. 


Dealer. 


Address. 


Manufacturer. 


Address. 


2382 

2455 

3289 

3510 

3574 

3584 

8697 

3819 

3823 

5433 

5467 

10047 

10054 

10361 

16083 

16116 


V. C. Hopkins 

Wm. Bauentine 

F. P. Joy & Co 

G.C.Keyl 

FredKepp&Co 

Weigand Bros 

Ufa Haush 

W.C.Kriegre& Co.. 

W. F. Gaumer 

C.W.Nax 

John G. Cox 

Fleming Bros 

Geo. Miller 

Aug. Winiger 

Siegel, Cooper & Co . 


E. A. Dunakin 


Rockford 

Chicago 

Greenville.... 

Decatur 

.ik) 

..do 

Kinmundy ... 
Edwardsville , 

Paris 

NashviUe 

Murphysboro. 

Chicago 

..do 

..do 

. .do 


TheGanaschCo 

Western Reserve Syrup Co. 
St. Paul Syrup Refining Co 


Kohl Bros 


Kohl Bros 


Western Reserve Syrup Co. 

Scudder Syrup Co 

Lamon-Gohl Syrup Co 


Waukegan .. . . Scudder Syrup Co 


Milwaukee, Wis. 
Cleveland, O.... 
St. Paul, Minn.. 


Centralia, 111. 


Centralia, ill. 


Cleveland, O. 

Chicago :. 

.ik) 


Chicago 


ILLEGAL MISCELLANEOUS SUGARS, 


No. 


Dealer. 


Address. 


Manufacturer. 


Address. 


7448 

3398 

3405 

3640 

3642 

5367 

5424 

10109 

10120 

11086 

11084 


J.Fox 

Wm. Fitzwater 

J. A. Kelley 1 

Kircher Bros 

Herron & Herron 

T.S.Crawford 

M . P. Moore 

Franklin McVeagh & Co, 

Sprague Warner & Co 

O. J.Fahr 

H.Mike 


Chicago ... 
Mattoon .... 

.ik) , 

Shelbyville 

.ik) 

Ashley 

Centralia .. 
Chicago ... 

..do 

Cairo 

..do 


Randolph Mfg. Co 

Schnull«&Co 

D. E. Ridden Grocery Co 


SchnuU&Co 

Jos. W. Scudder & Co 

Adam Roth Grocery Co. . 
Franklin McVeagh & Co. 

Sprague Warner & Co 

Maury RawlingsCo , 

Wood & Bennett Co 


Chicago 

Indianapolis, Ind 
Decatur, 111 


Indianapolis, Ind 
St. Louis, Mo . . . 

..do 

Chicago 

..do 

Memphis, Tenn. 
Cairo, 111 
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PRODUCTS. 


Brand. 


Per cent 
sugar. 


Per cent 
ash. 


Remarks. 


Maple Syrup 

Blended Maple Symp 

Origrinal Camp Syrup 

Maple Sugrar 

,j^ 

.jdo 

Elite Maple Syrup 

Maple Sugar 

.iio 

Elite Maple Syrup 

Maple Suear.... 

Blended Maple Syrup 

Scudder*s Canadian Syrup. 

Lamon's Maple Syrup 

Maple and Cane Sugar 


Maple Syrup 


56.5 
50.4 


60.0 


54.7 


43.3 
60.0 


0.124 

0.27 

0.115 

0.37 

0.22 

0.22 

0.13 

0.41 

0.40 

0.12 

0.20 

0.32 

0.20 

0.44 


0.22 


Adulterated and misbranded 

Misbranded 

..do 

Below standard 

..do 

..do 

Below standard. Misbranded 

Below standard 

..do , 

Below standard and misbranded 

..do 

Misbranded 

.ilo 

. xk).... 

Misbranded. Name of dealer is not on the 

package .^ 

Misbranded. Below standard 


SYKUPS AND MOLASSES. 


Representation. 


Per cent 
sucrose. 


Per cent 
glucose. 


Remarks. 


Table Drips 

Cuban Flag Drip 

New Orleans Lasses 

Glucose 

Oxford County Brand Syrup 

Owl Syrup 

Squirrel Brand Table Syrup. 

Telmo Table Syru p 

Richelieu Syrup 

Georgia Style Cane Syrup . . . 
Sugar Glen Syrup 


3.0 
10.0 
13.0 


3.2 


30.0 
40.0 


84.5 
82.0 
74.0 


83.4 
87.3 


40.0 
23.0 


Misbranded 

..do 

Adulterated and misbranded 

No name or address of packer, no label on bot. 

Misbranded 

..do 

..do 

..do 

..do : 

..do 

..do : 


— 6 F C 
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Milk and Cream.* 

"Milk is the fresh, clean, lacteal secretion obtained by the complete 
milking of one or more healthy cows, and contains not less than eight 
and one-half (8.5) per cent of solids not fat and not less than three per 
cent of milk fat.'' 

The principal ways in which milk is adulterated are: (a) by adding 
water, (b) by skimming, (c) by adding a preservative. Over 200 of the 
samples of milk analyzed in this laboratory during the past year were 
adulterated. 

ADULTERATION WITH WATER. 

This has been very extensively praoticed during the past year. 

The addition of water to mik is viewed by most people as simply a 
fraudulent action of such a frivolous nature as to make it a proper sub- 
ject for cartoons in our comic papers. The matter would be presented 
more nearly in its proper and truly criminal light if those pictures con- 
tained indications of the presence of the disease bacteria in the water as 
it flows from the barnyard pump. 

The practice of adding water to milk is not only fraudulent, but is 
as dangerous to the health of the consumer as the practice of adding 
embalming fluid, formaldehyde. Sewage and the germs of contagious 
disease find their way into the streams, lakes and surface wells so 
easily that the State has found it necessary to employ a State Water 
Survey to safeguard the health of the people. Most of the cities of 
our State have the water supply examined daily. In spite of this public 
recognition of the grave dangers that are to be guarded against with 
reference to the potable waters of the State, some farmers and milk 
dealeirs add water to their milk. They do not add the water, samples of 
which are examined daily by the bacteriologist, but they take the 
water from the shallow barnyard well, into which the germs of typhoid 
and other diseases can so easily enter. Typhoid germs are present in the 
human system for months after the external signs of the disease have 
disappeared. These germs are then present in the excreta of the body 
and often find their way into sources of water supply. ^The disease germs 
inultiply many times faster in milk than in water, so that the consumer 
of the milk a few hours after the water has been added is in many times 
greater danger than the person who drinks the water itself. Careless- 
ness in handling milk, resulting in contamination with water, is only a 
shade less criminal than adding it intentionally, as the resulting danger 
to the health of the consumer is the same. The greatest possible cleanli- 
ness and care must be exercised in keeping milk free from contamin- 
ation. 

EFFECT ON THE CONSTANTS OF MILK. 

The addition of water to milk reduces the percentage of all the oth6r 
constitutents such as fat and solids not fat, but does not change the 
ratios of these constitutents to each other. Thus in the table of analyses 
which follow in cases where the solids not fat are below the legal re- 

*See Bulletins No. 1 and No. 10. in this report. 
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quirement, this fact points to the addition of water to the original milk. 
Water is not as heavy as milk, therefore when water is added the specific 
gravity of the milk is lowered as well sls the percentage of fat and milk 
solids. The average specific gravity of normal milk at 60 °P is about 
1.031, and milk which shows a gravity of much less than this figure is 
at once regarded as suspicious.* Watered milk generally has a specific 
gravity ranging from 1.020 to 1.029, depending on the amount of water 
added. 

ADULTERATION BY SKIMMING. 

This has been practiced to a great extent during the past ye^r. 

The removal of milk fat by skimming slightly increases the percentage 
of all the other constituents and greatly decreases the ratio of the fat 
to the other constitutents such as proteids and solids not fat. 

The specific gravity of milk is also changed by skimming milk. The 
specific gravity of milk fat at 60°F, is about 0.905, so when the cream 
which contains the milk fat, is removed, the gravity of the skimmed 
milk becomes greater. Skimmed milk generally has a specific gravity of 
from 1.033 to 1.036. Milk is sometimes skimmed and then watered 
enough to bring the specific gravity down to that of normal milk* This 
might deceive one who used only a lactometer to test the milk, but the 
specific gravity in connection with determination of fat and solids not 
fat is generally suificient to show that the milk has been adulterated. 

THE MILK DEALER CAN PROTECT HIS CUSTOMERS. 

The retail milk dealer must protect his customers against watered and 
skimmed milk if he himself expects to escape prosecution. The public 
has a right to expect more of a "milkman^^ than of an automaton that 
takes away an empty bottle and leaves a full one. 

The public rightly demands that the dealer shall use some discretion 
in the purchase of the article he sells. Most milk dealers make no at- 
tempt to determine the quality or purity of the milk they buy; they do 
not know how; they have never made any efforis to learn; or they think 
the apparatus required is too expensive. Anyone can learn to determine 
the fat and the specific gravity and to figure the solids not fat. He can 
learn in one hour. The whole apparatus can be bought for six dollars 
and fifty cents ($6.50.) The milk can be tested in fifteen minutes. 

The four bottle outfit comprises the following: 

One 4-bottle Babcock tester. 

Three Babcock full milk test bottles. 

Two cream test bottles. 

One Pipette, graduated for cream or milk. 

One test bottle brush. 

One acid measure. 

One small Quevenne's lactometer. 

One glass thermometer. 

One bottle of testing acid. 

One copy "Milk and Cream Testing" with full directions and table for 
computing butter yield from the per cent fat as shown by Babcock test. 

The two bottle outfit costs fifty cents less. 
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A dealer who will accept adulterated milk when he can protect him- 
eelf at such a small expenditure of time and money, deserves no sym- 
pathy when brought before a jury. 

Tables No. 1 and 2 which follow will enable the dealer to calculate 
the solids not fat very closely. The milk must be thoroughly mixed just 
before beginning the test. Before detenfiining the per cent of fat in the- 
milk, the lactometer reading is taken, the temperature of the milk being^ 
determined at the same time. Then by means of Table No. 1, the lacto- 
meter reading at 60 °P is found. 

If the fat is found to be 3.4 per cent and the hydrometer reading i& 
thirty-two at the temperature 70 °F, we proceed as follows: 

Find in the left hand column of Table No. 1 the temperature of the 
milk^ then follow the line horizontally to the right until the column i& 
reached under the lactometer reading. The figure there, found is the 
lactometer reading at 60°F. In the above case this is 33.4. To find 
the solids not fat : Find in the left hand column of Table No. 2 the per 
cent of fat in the milk, then follow the line horizontally to the right un- 
til the column is reached under the lactometer reading at 60°F (the 
fractional part 0.4 being set aside.) In the above case this is found 
to be 8.94. The fractional digit must be multiplied by 0.026 and added 
to the number found in the above table. In the case taken this would 
be 0.025 times 4 equal 0.1, which added to 8.94 gives 9.04, the per cent 
solids not fat. 

PRESERVATIVES IN MILK. 

The use of preservatives in milk is in direct violation of the law, and 
very few milk dealers in the State used them this past year. This may 
be due to several causes. (1st) Many milk dealers have been convicted 
and fined during the past two years for the use of preservatives. (2nd) 
It is now against the State law to sell or ofEer for sale any compound 
or mixture intended for use as a preservative of milk or cream, ^nd thus 
it is more difficult for the dairymen to procure the chemicals. 

No matter what the cause, it is very gratifying to see that the use of 
preservatives in this State has so nearly ceased, for it is a certain fact 
that the use of milk containing these harmful chemicals is especially 
dangerous to infants and invalids. For this reason the commission has 
been very active in suppressing the practice of artificially preserving 
milk. In 1906 there were thirty-four samples of milk analyzed which 
contained formialdehyde. In 1907 only five cases were found, and in 
1908 only two. 

The ordinary preservatives used contain formaldehyde, borax or bor- 
acio acid. These preservatives are easily detected. In the test for 
formaldehvde, about 15 cc of milk is placed in a test tube with an equal 
aomunt of strong hydrochloric acid and a drop of ferric chloride. This 
mixture is gently heated and if formaldehyde is present a purple color- 
ation is produced. Those having a Babcock machine may make the test 
for formaldehyde at the same time they test for. fat. If a few drops of 
iron chloride are added to the sulphuric acid used for testing milk a pur- 
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pie coloration will be produced in the Babcock milk bottle in the milk at 
its juncture with the sulphuric acid, after standing two or three minutes, 
in case formaldehyde is present in the milk. 

To test for borax or boracic acid, the milk is made alkaline with 
barium hydroxide and after evaporating to dryness is burned to an ash. 
The ash is boiled with a little water and made acid with hydrochloric 
acid and a strip of turmeric-paper dipped in the mixture. If the borax 
or boracic acid is present the strip of paper turns pink in the drying. 

CAUTION. 

Milk dealers sometimes use washing powders which contain these pre- 
servatives to clean their cans. Unless the can is well rinsed with hot 
water after the use of these mixtures, some of the preservative may find 
its way into the milk and thus make the dealer liable to prosecution. 

ANALYSES. 

During the past year 1,018 samples of milk were examined in this 
laboratory. Of these 218 were illegal, generally due to adulteration with 
water or by skimming. 

CITY BOAIIDS OF HEALTH NOT ACTIVE. 

This suggests that the boards of health in our cities are in many 
cases not actively fighting this form of adulteration. During the past 
two years several boards of health have visited this laboratory to re- 
ceive assistance as to method^ of testing milk. Every assistance in our 
power has been given them. The tables and other information given 
under the heading, "The milk dealer can protect his customers" together 
with the other parts of this report, will, it is hoped, present the matter 
as being simple enough to arouse the interest of many boards of health 
who have heretofore not been active in the milk crusade. 
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TABLE NO. 2. 


F(yr Finding Solids not Fat in Milk from the Lactometer Heading 

and per cent of Fat. 


Per 












cent 




Lactometer Readinsrs at 60 

op. 




of fat. 













26 

27 

28 

29 

30 

31 

32 

33 

34 

35 

36 






Solids not fat 





.0 

6.50 

6.75 

7.00 

7.25 

7.50 

7.75 

8.00 

8.25 

8.50 

8.75 

9.00 

.1 

6.52 

6.77 

7.02 

7.27 

7.52 

7.77 

8.02 

8.27 

8.52 

• 8.77 

9.02 

.2 

6.54 

6.79 

7.04 

7.29 

7.54 

7.79 

8.04 

8.29 

8.54 

8.79 

9.04 

.3 

6.56 

6.81 

7.06 

7.31 

7.56 

7.81 

8.06 

8.31 

8.56 

8.81 

9.06 

.4 

6.58 

6.83 

7.08 

7.33 

7.58 

7.83 

8.08 

8.33 

8.58 

8.83 

9.08 

.5 

6.60 

6.85 

7.10 

7.35 

7 60 

7.85 

8.10 

8.35 

8.60 

8.85 

9.10 

.6 

6.62 

6.87 

7.12 

7.37 

7.62 

7.87 

8.12 

8.37 

8.62 

8.87 

9.12 

.7 

6.64 

6.89 

7.14 

7.39 

7.64 

7.89 

8.14 

8.39 

8.64 

8.89 

9.14 

.8 

6.66 

6.91 

7.16 

7.41 

7.66 

7.91 

8.16 

8.41 

8.66 

8.91 

9.16 

.9 

6.68 

6.93 

7.18 

7.43 

7.68 

7.93 

8.18 

8.43 

8.68 

8.93 

9.18 

1.0 

6.70 

6.95 

7.20 

7.45 

7.70 

7.95 

8.20 

8.45 

8.70 

8.95 

9.20 

1.1 

6.72 

6.97 

7.22 

7.47 

7.72 

7.97 

8.22 

8.47 

8.72 

8.97 

9 22 

1.2 

6.74 

6.99 

7.24 

7.49 

7.74 

7.99 

8.24 

8.49 

8.74 

8.99 

9.24 

1.3 

6.76 

7.01 

7.28 

7.51 

7.76 

8.01 

8.26 

8.51 

8.76 

9.01 

9.26 

1.4 

6.78 

7.03 

7.28 

7.53 

7.78 

8.03 

8.28 

8.53 

8.78 

9.03 

9.28 

1.5 

6.80 

7.05 

7.30 

7.55 

7.80 

8.05 

8.30 

8.55 

8.80 

9.05 

9,. 30 

1.6 

6.82 

7.07 

7.32 

7.57 

7.82 

8.07 

8.32 

8.57 

8.82 

9.07 

9.32 

1.7 

6.84 

7.09 

7.34 

7.59 

7.84 

8.09 

8.34 

8.59 

8.84 

9.09 

9.3i 

1.8 

6.86 

7.11 

7.36 

7.61 

7.86 

8.11 

8.36 

8.61 

8.86 

9.11 

9.37 

1.9 

8.88 

7.13 

7.38 

7.68 

7.88 

8.13 

8.38 

8.63 

8.88 

9.13 

9 39 

2.0 

6.90 

7.15 

7.40 

7.65 

7.90 

8.15 

8.40 

8.66 

8.91- 

9.16 

9.41 

2.1 

6.92 

7.17 

7.42 

7.67 

7.92 

8.17 

8.42 

8.68 

8.93 

9.18 

9.43 

2.2 

6.94 

7.19 

7.44 

7.69 

7.94 

8.19 

8.44 

8.70 

8.95 

9.20 

9.45 

2.3 

6.96 

7.21 

7.46 

7.71 

7.96 

8.21 

8.46 

8.72 

8.97 

9.22 

9.47 

2.4 

6.98 

7.23 

7.48 

7.73 

7.98 

8.23 

8.48 

8.74 

8.99 

9.24 

9.49 

2.5 

7.00 

7.25 

7.50 

7.75 

800 

8.25 

8.50 

8.76 

9 01 

9.26 

9.51 

2.6 

7.02 

7.27 

7.52 

7.77 

8.02 

8.27 

8.52 

8.78 

9.03 

9.28 

9.53 

2.7 

7.04 

7.29 

7.54 

7.79 

8.04 

8.29 

8.54 

8.80 

9.05 

9.30 

9.55 

2.8 

7.06. 

7.31 

7.56 

7.81 

8.08 

8.31 

8.57 

8.82 

9.07 

9.32 

9.67 

2.9 

7.08 

7.33 

7.58 

7.83 

8.08 

8.33 

8.59 

8.84 

9.09 

9.34 

9.69 

8.0 

7.10 

7.35 

7.60 

7.85 

8.10 

8.36 

8.61 

8 83 

9.11 

9.36 

9.61 

3.1 

7.12 

7.37 

7.62 

7.87 

8 13 

8.38 

8.63 

8.88 

9.13 

9.38 

9.64 

3.2 

7.14 

7.39 

7.64 

7.89 

8- 15 

8.40 

8.65 

8.90 

9.15 

9.41 

9.66 

3.3 

7.16 

7.41 

7.66 

7.92 

8.17 

8.42 

8.67 

8.92 

9.18 

9.43 

9.68 

3.4 

7.18 

7.43 

7.69 

7.94 

8.19 

8.44 

8.69 

8.94 

9.20 

9.45 

9.70 

3.5 

7.20 

7.45 

7.71 

7.96 

8.21 

8.46 

8.71 

8.96 

9.22 

9.47 

9.72 

3.6 

7.22 

7.48 

7.73 

7.98 

8.23 

8.48 

8.73 

8.98 

9.21 

9.49 

9.74 

3.7 

7.24 

7.50 

7.76 

8 00 

8.25 

8.50 

8.75 

9.00 

9.26 

9.51s 

9.76 

3.8 

7.28 

7.52 

7.77 

8.02 

8.27 

8.52 

8.77 

9.02 

9.28 

9.53 

9.78 

3.9 

7.28 

7.54 

7.79 

8.04 

8.29 

8.54 

8.79 

904 

9.30 

9.55 

9.80 

4.0 

7.30 

7.56 

7.81 

8.06 

8.31 

8.56 

8.81 

9.06 

9.32 

9.57 

9.83 

4.1 

6.32 

7.58 

7.83 

8.08 

8.83 

8.58 

8.83 

9.08 

9.34 

9.59 

9.85 

4.2 

7.34 

7.60 

7.85 

8.10 

8.35 

8.60 

8.85 

9.11 

9.36 

9.62 

9.87 

4.3 

7.38 

7.62 

7.87 

8.12 

8.37 

8.62 

8.88 

9.13 

9.38 

9.64 

9.89 

4.4 

7.38 

7.64 

7.89 

8.14 

8.39 

8.64 

8.90 

9.15 

9.40 

9.66 

9.91 

4.5 

7.40 

7.66 

7.91 

8.16 

8.41 

8.66 

8.92 

9.17 

9.42 

9.68 

9.93 

4.6 

7.43 

7.68 

7.93 

8.18 

8.43 

8.68 

8.94 

9.19 

9.44 

9.70 

9.95 

4.7 

7.45 

7.70 

7.95 

8.20 

8.45 

8.70 

8.96 

9.21 

9.46 

9.72 

9.97 

4.8 

7.47 

7.72 

7.97 

8.22 

8.47 

8.72 

8.98 

9.23 

9.48 

9.74 

9.99 

4.9 

7.49 

7.74 

7.99 

8.24 

8.49 

8.74 

9.00 

9.25 

9.50 

9.76 

10.01 

5.0 

7.51 

7.76 

8.01 

8.26 

8.51 

8.76 

9.02 

9.27 

9.52 

9.78 

10.03 

5.1 

7.53 

7.78 

8.03 

8.28 

8.53 

8.79 

9.04 

9.29 

9.54 

9.80 

10.05 

5.2 

7.55 

7.80 

8.05 

8.30 

8.55 

8.81 

9.06 

9.31 

9.56 

9.82 

10.07 

5.3 

7.57 

7.82 

8.07 

8.32 

8.57 

8.83 

9.08 

9.33 

9.58 

9.84 

10.09 

5.4 

7.59 

7.84 

8.09 

8.34 

8.60 

8.85 

9.10 

9.36 

9.61 

9.86 

10.11 

5.5 

7.61 

7.86 

8.11 

8.36 

8.62 

8.87 

9.12 

9.38 

9.63 

9.88 

10.13 

5.6 

7.63 

7.88 

8.13 

8.39 

8.64 

8.89 

9.15 

9.40 

9.65 

9.90 

10.15 

5.7 

7.65 

7.90 

8.15 

8.41 

8.66 

8.91 

9.17 

9.42 

9.67 

9.92 

10.17 

5.8 

7.67 

7.92 

fr.l7 

8.43 

8.68 

8.94 

9.19 

9.44 

9.69 

9.94 

10.19 

5.9 

7.69 

7.94 

8.20 

8.45 

8.70 

8.96 

9.21 

9.46 

9.71 

9.96 

10.22 

6.0 

7.71 

7.96 

8.22 

8.47 

8.72 

8.98 

9 23 

9.48 

9.73 

9.98 

10.24 
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Cbeam. 

Of the eighty-two samples of cream examined this year forty were be- 
low the legal requiremenis of 18 per cent of milk fat. Two samples were 
found to contain formaldehyde. These samples were collected outside 
of Chicago. About a year ago you, as food commissioner of this State, 
called the attention of the mayor of every city in the State of over 5,000 
inhabitants to the new law's requirements in regard to milk fat in 
cream. You urged that city ordinances be enacted that would be the 
same as the State law with reference to this article. You called at- 
tention to the fact that a city could not legalize the sale of cream con- 
taining a smaller amount of milk fat than required by the State law 
(18 per cent), and that ignorance of this fact on the part of the cream 
dealer who thought that in complying with the city ordinance they were 
free from the State law, would lead to violation of the State law and 
subsequent prosecutions. The number of illegal creams collected in one 
town, together with the facts brought out at the hearings, seem to show 
that your communication had been disregarded in more than one ease. 
I was informed over the telephone this morning by the Board of Health 
of the city of Chicago that the city ordinance requires only 15 per cent 
of milk fat in cream. Immediate investigation of the quality of this 
product in Chicago is necessary and those selling cream below standard 
should be at once prosecuted. 

CAUTION TO DEALERS. 

Dealers who use a separator or the hand skimming method for pro- 
ducing cream should test it with a Babcock machine to be sure that it is 
standard. The price of such a machine with all the necessary apparatus 
for testing -is described under "Milk^^ in this report. 


ILLEGAL CKEAM. 


Mo. 

Dealer. 

Addrts.. 

Per 

Remarks. 
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EVAFOBATED MILE. 

Of thirty-four samples of evaporated milk esamiiied this year twenty- 
four were illegal. All but one of these were below the legal require- 
m«it in total solids. Ten of those below the legal requiremente in total 
solids were manufactured in Illinois. Six of these were from one manu- 
iacturer who has now overcome all difficulties in meeting the legal re- 
quirements. One of the samples was of very old goods, leaving at the 
meet but four samples manufactured by firms in this State. Other sam- 
ples manufactured by two of tljese firms were all legal. Oif the ten 
legal samples eight were manufactured by firms in this State, two by 
a Michigan firm. Illinois has at lea=t 30 condensaries. The above facts 
seem to show that very little trouble is to be anticipated with manu- 
facturers of evaporated milk in this State on the groimds that the 
product is low in milk soUds. 

It is claimed by some manufacturers in certain localities even in our 
own State that while it is easy to obtain a product containing over 26.5 
per cent of total solids at all seasons of the year, it is difficult during one 


do 

or two of the winter months, to obtain 28 per cent total solids. Of the 
fourteen illegal samples manufactured outside of this State, ten con- 
tained less than the above amount of total solids. 

EVAPORATED MILK FROM OTHER STATES. 

Of those samples of evaporated milk manufactured by firms not hav- 
ing factories in Illinois, only two fulfilled the legal requirements of 28 
per cent of milk solids (These were manufactured in Michigan.) All 
the others were from 1% to 5 per cent below the standard in total solids 
(from 5 per cent to 18 per cent less food value.) One of the firms in an 
adjoining state has withdrawn its illegal evaporated milk from this State 
and replaced it with goods of legal quality. (The violation of the law 
of our State by them was explained as due to the employment of a new 
manager.) Other manufacturers outside this State are tendering no as- 
surances that the quality of the goods manufactured by them will come 
up to the requirements of the law. 

FEDERAL LAW VIOLATED. 

The Secretary of Agriculture under authority of Congress has pro- 
mulgated the following standard for evaporated milk : 

"Condensed milk, evaporated milk, is milk from which a considerable por- 
tion of water has been evaporated and contains not less than twenty-eight 
(28) per cent of milk solids of which not less than twenty-seven and five- 
tenths (27.5) per cent is milk fat." This standard has not been changed. 

ACTION SHOULD BE TAKEN. 

The most vigorous action possible should be taken against these man- 
ufacturers of low grade evaporated milk, residing outside our State. 
This is imperative not oply in the interest of the consumers but also 
in the interest of the great manufacturers in our own State. The con- 
sumer is vitally interested. He is getting from 5 per cent to 18 per 
cent less nourishment for the same money. Our manufacturers must 
compete with those selling goods that cost from 5 per cent to 18 per cent 
less to manufacture. Illinois has more condensaries than any state in 
the Union. Thousands of farmers find a market for their milk at those 
places. The condenser is certainly entitled to an opportunity for fair 
competition with outside manufacturers. 
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ILLEGAL EVAPORATED MILK 


No. 


Dealer. 


Address. 


Manofactarer or Jobber. 


Address. 


1063 

1712 

^■4305 

4310 

4344 

5451 

8289 

8290 

8291 

10175 

10811 

10815 

10817 

10818 

10820 

10821 

10822 

10823 

10824 

10825 

1S093 

13122 

16012 

16060 


O. D. Smith 


Van Buren St. Market. 

D. L. Devine 

Cbas. Hammesf ahr 

W. M. Clingsmith 

John Scharth 

Oatman Cond. Milk Co. 
Oatman Cond. Milk Co. 
Oatman Cond. Milk Co. 

A.E.Smith 

Seigel & Cooper 

Rothschild & Co 

The Fair 

The Fair 

The Boston Store 

The Boston Store 

The Boston Store 

The Boston Store 

Hillraan's 

Hillman's 

L. M. Zieele 

Rocko &ZyIer 

First National Gro. Co. 

Montgomery Ward & 

Co 


Mt. Vernon. 

Chicago 

Fox Lake... 

Chicago 

JonesDoro .. 
Mascoutah.. 

Dundee 

.do 

.xlo 

Chicago .... 

.xto 

.jdo 

.xk) 

.xlo 

.A) 

..do 

..do 

.xto 

.A) 

.j5o 

Warren 

Winslow 

Chicago .... 


.do 


Greenville Condensed Milk Co. 

Pacific Coast Cond. Milk Co ... . 
Janesville Wholesale Gro. Co .. 

Elgin Milk & Creamery Co 

John Wilde Evapo'ted Milk Co. 
Pacific Coast Cond . Milk Co ... . 

Oatman Condensed Milk Co 

.x\o 

..do 

xk) 


Pacific Coast Cond. Milk Co.... 

..do 

.xk) 

St. Charles Condensing Co 

Pacific Coast Cond . Milk Co 

Indiana Condensed Milk Co 

Iowa Condensed Milk Co 

Oatman Condensed Milk Co 

Pacific Coast Cond. Milk Co 

Helvetia Condensed Milk Co ... 

W. J.Quan & Co 

Oatman Condensed Milk Co 

Pacific Coast Cond. Milk Co. . .. 


Iowa Condensed Milk Co 


Greenville, 111... 

Seattle, Wash.... 
Janesville, Wis.. 

Elgin, 111 

Highland, 111 

Seattle, Wash.... 

Dundee, 111 

.xk) 

.xk) 

..do 

Seattle, Wash.... 

.xk) 

..do 

St. Charles, 111... 

Seattle, Wash 

Sheridan, Ind 

West Liberty, la. 

Dundee, 111 

Seattle, Wash.... 
Highland, 111.... 
Chicago, 111 


Dundee, 111. 
Seattle, Wash.... 

West Liberty, la. 
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(UNSWEETENED CONDENSED MILK.) 


Brand. 


Per cent 
fat. 


Per Cent 

total 

solids. 


Remarks. 


Evaporated Cream 

Carnation 

Poppy 

Tulip 

Every Day 

Carnation Evap. Cream 

Dundee 

.xlo 

.do 

.jdo 

Carnation 

.A) 

.jdo 

Silver Cow 

Carnation 

Wilson's , 

Gem 

Dundee 

Carnation Evap. Cream 

Highland 

Royal Blue 

Dundee 

Carnation , 

Hawkeye 


5.0 

17.48 

7.6 

25.3 

7.8 

26.6 

7.5 

25.13 

8.4 

25.7 

7.Z 

24.6 

6.7 

25.4 

7.1 

25.4 

6.5 

25.5 

6.5 

23.2 

9.8 

25.6 

7.4 

24.69 • 

7.6 

25.7 

8.1 

31.6 

7.6 

25.8 

7.0 

24.3 

7.8 

26.7 

6.9 

24.2 

7.8 

24.7 

7.5 

25.4 

6.4 

23.4 

7.4 

24.6 

7.5 

25.94 

6.6 

26.34 


Low in fat, low in total solids, misbranded, is 

not an evaporated cream 

Low in total solids 

.xlo 

Low in total solids and low in fat 

Low in total solids 

Low in total solids, mlsb'd, is not an evap. cream . 

Low in fat and low in total solids 

..do 

.xlo : 

. .do 

Low in total solids 

.do 

..do 

Low in fat 

Low in total solids 

Low in total solids, low in fat 

Low in total solids 

Low in total solids and low in fat. ^ 

Low in total solids i 

Low in total solids, misbranded 

Low in total solids and low in fat 

Low in total solids, low in fat 

Low in total solids 

Low in total solids and low in fat 


7— F C * 
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Jelly^ Jams and Fruit Products. 
Of tlie.214 samples of these foods analyzed this year, 102 were illegal. 

ADULTERANTS FOUND. 

• 

These are phosphoric acid, sulphuric acid, coal tar dye, sodium ben- 
zoate, salicylic acid, saccharin, glucose, starch (generally apple) and agar 
agar. All of these substances have the effect of cheapening the product. 
The use of any of these acids, preservatives, colors or agar agar in the 
home is to be condemned for some of these substances are harmful and 
others of a very questionable character. 

GLUCOSE. 

Glucose (com sirup) is a perfectly healthful product made from corn 
starch. It would be strange if this product of a wholesome nature made 
from one of the principal farm products of this State were condemned 
by this denartment without cause. But there is a very just cause for 
calling glucose an "adulteration^^ in the products we are now discussing. 
Jellies, jams and fruit products when prepared in the home are pre- 
served exclusively by means of cane sugar and heat. The housewife 
has a rig^ht, therefore, to expect that cane sugar has been used in the 
products put on the market under these names. When glucose, which 
is cheaper, is used in place of caae sugar she is defrauded unless notified 
of the substitution. The article is not what she bought it as being ; it 
ie not as sweet and it is cheaper. Glucose will have a much better 
reputation (which it deserves) as a food product when it ceases to be 
sold fraudulently as cane sugar. 

ADDED ACIDS. 

The manufacturer finds it easier to make such a mixture of various 
fruit juices "jeir^ or coagulate if tartaric, citric, sulphuric, or phos- 
phoric" ajcid is added in small quantities. The fruit juices and sugar are 
boiled for a time, and the volume is reduced in this manner till a point 
is reached at which the addition of an acid will cause the mixture to jell 
on cooling. But if an add is not added (as it never is in the home) 
,the boiling must be continued from this pomt till the vohirae of fruic 
juices and sugar has been reduced about one-third. Thus when no acid 
is used only about two-thirds as much jelly can be produced as can be 
made from the same amount of fruit with added add. The bulkier 
product is evidently cheaper than the other such as is made at home. 
It owes its greater bulk to the fact that the water originally in the 
fruit has not been bodied out to the extent it has in the home made 
product. Thufi by adding acids the manufacturer not only saves the 
cost of continued boiling, but can also sell as jelly the water which has 
not been boiled off. The amount of the product he has for sale has been 
increased one-third, and the food value of his product has been de- 
creased proportionately. This practice is clearly a fraud unless the 
consumer is notified by. the label that this food is of this cheaper dass. 
Sulphuric acid is a poison and should never be used in -foods. The use 
of sulphuric acid is seldom practiced for this purpose today, but the 
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use of phosphoric acid for this purpose is increasing. Any of the above 
acids are an adulteration in these food products, even when themselves 
healthful and wholesome food products. Their use is conducive to 
fraud. The name of the acid and the percentage used should be plainly 
stated on the label as a part of the name of the article. 

COLOR AND PRESERVATIVE. 

The illegal use of preservatives in jellies seems to be largely discon- 
tinued but their use in preserves is much more common. 

The general discussion of colors and preservatives will be found under 
separate headings in this report. 

STARCH AND APPLE FILLERS. 

Starch has been added to jellies in some cases. This is such a self 
evident fraud to need no discussion here. But starch is seldom added 
ix> jellies and jams as such. It is generally introduced as apple or apple 
juice which contains the apple starch. Apple juice is the cheapest of - 
the fruit juices used in the manufacture of jellies and jams. The sub- 
stitution of apple for any of the more expensive fruits without notifica- 
tion of this fact on the label is therefore a fraudulent adulteration. The 
detection of this fraud is attended with its difficulties. 

When large quantities of apple are substituted the taste is often suffi- 
cient to indicate the adulteration. When used in small quantities this 
test is not so satisfactorv. Other tests are necessary in either case. 
After cooking, the apple starch cannot be easily identified as such, due 
to the swollen and soluble condition of the starch granules. Ripe apples 
contain little if any starch, and this small amount when heated is more 
or less converted by the action of any acids present. Apple jellies and 
apple butters have been examined in this laboratory which contained 
no trace of starch. This is probably due to the use of ripe apples which 
contain less starch than unripe ones. Cl^eap jellies .containing apple 
generally contain starch because they are made from apple peel, that 
portion of the fruit in which the starch last undergoes destruction in the 
ripening process. The detection of starch was carried out by the official 
method with iodine solution. Starch was found in jellies labeled currant, 
strawberry, cherry, grape jelly, etc. The question naturally rose, is 
starch a natural constitutent of these fruits. Bulletin No. 66 (Eevised) 
TJ. S. Department of Agriculture, P. 104 mentions the presence of starch 
in apples, green pears; quinces, peaches too green for canning, straw- 
berries up to the time the flush of ripening appears. Raspberries and 
grapes in all staeres of ripeness showed an absence of starch. Tests in 
tiiis laboratory of fruit bought on the market showed no starch in green 
or ripe peaches, currants, black sweet cherries, red sour cherries, or 
strawberries.' The ripe fruit of the following gave no tests for starch : 
Red raspberries, blackberries, red, yellow .and purple plums, blueberry 
and apricot. The heart of a great metropolis is not an ideal place for 
conducting such experiments. These should be conducted where the. 
fruits are growing at various times during the development of the fruit / 
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The commiseion has nevertheless been very successful in compelling the 
proper branding of goods containing apple. The practice of selling 
goods containing apple under the name of some other fruit has been 
very extensive in the past. The firm stand taken by the commission 
has resulted in all firms thus far called to hearings on this subject tak- 
ing active steps to relabel all such goods on the market true to name 
afi required by the new law. 

A NEW ADULTERANT. 

During the past year I have found a new adulterant in jellies and 
jams which I believe has not previously been used in this country for 
such purposes. This is agar agar; a sea weed. This substance is com- 
monly used by the bacteriologist as a medium in which to grow disease 
bacteria. How readily it lends itself to the purpose of the fraudulent 
manufacturer of jellies and jams may be seen from the following : One 
part of agar agar in two hundred parts of water produces a jell. The 
possibilities of profit in thus selling water as jelly is certainly worthy 
of thought. The method used in detecting agar agar is the official 
method in which however one detail is ladving. The portion of the 
sediment rich in diatoms sticks to the glass and must be removed by 
scraping. One large firm was found to be using agar agar in all their 
jellies and jams. 

CONCLUSION. 

Much has been done towards affording protection to the purchasers 
of this class of foods. If one reads the names of all the substances (not 
found in jellies and jams as they are made at home) named on the labels 
of some of these mixed products as they are found on the market J:oday,* 
he may safely assume that the product is the same as some he has form- 
erly purchased as a pure jelly, jam or fruit product. The manufacturer 
of such jellies and jams as the mother makes at home, is not required 
by law to tell what they are made of, for the housewife knows. 

♦See A Question under discussion of Catsup in this report. 
tSee Rules and Labels No. 29. 
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Pickles. 


Of the six samples of pickles examined this year three contained alnift 
and one was misbranded. Alum is used to render the pickles crisp. It 
dioes this, but at the same time kills the natural flavor of the pickde. 
Manj; manufacturers are now preparing these products without the use of 
alum. Those using alum should be prosecuted if the adulteration is not 
declared on the label of package goods or by means of a placard in the 
case of bulk goods. Alum is a strong astringent and its use in food 
products in which the alum remains unchanged when the food is ready 
for consumption, is questionable.*^ 

*'See Rules and Labels 22 and 28. 
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Salad and Olive Oils. 

Of twenty-seven samples branded olive oil only one was found to be 
adulterated and this one and two others were not branded with the 
name and address of manufacutrer^ jobber or dealer. This goes to show 
that the ^^olive oils" on the market are seldom adulterated. Many oils 
are sold under other names which are intended to convey the impression 
that they are olive oils. Olive oil was formerly imported into this 
country branded as salad oil and under that brand it was recognized as 
olive oil. The use of the term "salad oil" on any other oil is there- 
fore misbranding. 

Of the thirty-one samples examined of oils sold for salad purposes, 
thirty were found to be niisbranded. The different names used can be 
found in the accompanying table. Ever}^ one consisted wljoUy or largely 
of cottonseed oil. These manufacturers evidentlv do not feel sure 
enough of the quality of the article to sell it under its true name. It is 
a wholesome article but will never be sold to the extent it might be unless 
advertised and sold under its true name. See rules and labels No. 30. 
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ILLEGAL SALAD 


No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Address. 


784 

866 

880 

869 

864 

856 

2450 

3435 

3444 

3446 

3526 

3534 

3561 

S647 

3656 

3651 

3669 

3686 

3698 

3809 

3816 

3832 

3839 

10003 

10040 

10141 

10277 

10347 

12153 

15002 

752 

3545 

3639 


Emilio LoDffhi & Co. . 

D. Finkelstein 

S. A. Hasterlit , 

Chas. L. Hoag , 

Samuel Scheff man 

H . W. Zemansky 

A. Schuessler , 

Rosenquist & Johnson. 
Haegg & Lindquist . . . . 

Algot Glasslander 

F. L. Winters 

Henry Meyer v 

F. Buckmaster & Son. , 

E. F. Turner & Son .... 
J. R. Babcock &Co... 

John Mayer 

Jas. Bird 

John Mitzen 

F. W Kellie 

Klass & Bodmann 

Stolze & Trares 

A. L. Redman 

D. & M. Simon 

H. Horwitz 

Stewart & Wiess 

W.M. Hoyt&Co 

Galitz Bros 

John Sexton & Co 

J. A. Dallinger & Co . . 

D. F. Jones & Co 

Tins&Gulli 

R. C. Hoendorf 

J. B. Isenberg 


Chicago 
. .do 


xlo 

..do 

xlo 

..do 

..do 

Rockford 

.xlo 

..do 

Decatur 

..do 

.jdo 

Pana 

..do 

..do 

Taylorvillc ... 

Kinmundy ... 

Belleville 

Kdwardsville.. 

Clinton 

Lincoln 

Chicago 

..do 

.xlo 

Evanston 

Chicago 

Wheaton 

Granite City.. 

Chicago 

Decatur 

Shelby ville... 


None 

Kenwood Preserving Co.., 

R.W. Lauer 

( jlaser-Kohn Co 

John J. Wolff 

Franklin McVeagh & Co.. 

Fred Schmidt 

Wm. Henning & Co 

Puhl-WebbCo 

.xlo 

Mueller, Piatt & Wheeland 

Glaser-Kohn Co 

J ohn A. Tolman & Co 

None 

The National Grocer Co . . 

None 

Dodson-Braun Mfg. Co 

None 

Franklin McVeagh & Co.. 

Eddy & Eddy Mfg. Co 

Dodson-Braun Mfg. Co 

Glaser-Kohn Co , 

Steele- Wedeles Co 

W. Goodman , 

West Shore Pack. Co 

W.M. Hoyt&Co 

Steele- Wedeles & Co 

Wm. Henning & Co 

Franklin McVeagh & Co. . . 
Early Breakfast Coffee Co 

None 

..do 

..do 


None . . . 
Chicago 

. .do 

..do 

..do 

do 


.xb 

..do 

.xlo 

.xlo 

Decatur . , 
Chicago . 

.xk) 

None .... 
Decatur . . 

None 

St. Louis, 

None 

Chicago . 
St. Louis. 

..do 

Chicago . 

..do 

.xlo 

None 

Chicago . 

. .do 

..do 

.do 

St. Louis. 

None 

.xJo 

.xk) 


AND OLIVE OILS. 
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Brand and Representation. 

Halphen Test. 

Refrac. Index. 

Remarks. 

Salad oil 

Cottonseed oil 

. .do 

24''=1.4680 
25°=1.4705 
25<'=1.4715 
25«=1.4715 

Misbranded .... 

..do 

. .do 

..do 

. .do 


.A) 


Salad Oil. Double clarified 

. .do 


Salad Oil. Loubon 

. xlo 


Salad Oil 

. xlo » 


xlo ; 

. .do 


.Ao 

.xlo 

. .do 

do 

. .do 

. .do 

..do 

. xlo 


.xlo 

. .do 

*25°=i*.4766** 
20«=1.4718 
20°=1.4709 
20°=1.4710 


Salad Oil. Superb quality 

.xlo 


Salad Oil 

..do 


Webb's Salad Oil 

..do 


Diamond Brand Salad Oil 

. xlo 


Loubon Salad Oil 

. .do 



Salad Oil 

. .do 



Lighthouse Salad Oil 

.xlo 



Red Cap Salad Oil 

..do 


..do 

. .do 

..do 

. .do 

..do 

.xlo 

..do 

. .do 


Liffht House Salad Oil 

. .do 



Premium Salad Oil 

. xlo 



Salad Oil 

.xio 



Charm Salad Oil 

..do 




.x3o 

25°=1.4682 
25°=1.4712 
25°=1.4720 
25*'=1.4720 
25*'=1.4710 
25°=1.4710 


Premium Salad Oil 

. .do 



. ,do 


Sunny South Salad Oil 

. .do 

..do 

..do 

..dt' 

..do 

.xlo 


Salad Oil 

..do 


.A) 

. .do 


First Quality Salad Oil 

Declared 


Sunny South Salad Oil 

Cottonseed oil 




. .do 

25*'=1.4715 
25°=1.4708 
25*'=1.4711 
25°=1.4706 

.xlo 

..do 

..do 

..do..., 

..do 


Telmo Salad Oil 

. .do 



. .do 


Olive Oil 

..do 





. jdo 

• 





• 
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Spices. 

Of 1,268 samples of spices examined this year only ninety-two were 
found to be illegal. As shown in the following table, adulteration is 

very common in the case of some spices, while other spices on the market 
seem to be absolutely pure. 

Pure. Illegal. 

Allspice 84 2 

Cayenne pepper : . . . 33 2 

Cloves 146 28 

Cinnamon 129 1 

Ginger 101 

Horseradish 6 

Mace 33 23 

Mixed spices 9 

Mustard 83 1 

Mustard prepared 36 5 . 

Nutmeg 44 

Paprica 4 

Pepper, black 413 29 

Pepper, white 48 1 

Sage 7 

Totals 1176 92 

Spices as a rule are a part or the whole of fruits or berries of certain 
aromatic plants. Among the exceptions are the following : Ginger and 
horseradish are the root, cassia and cinnamon are the bark, bay leaf and 
sage are the leaf, capers and cloves are the buds of the flotwer, and savory 
and thyme include the leaf, blossom and portion of the branch, of the 
plants from which they are derived. 

Whole spices are seldom adulterated, because it is difficult to mix 
them with anv foreign substance that cannot be detected with the naked 
eye. Cases of adulteration of pepper with graphite have been found in 
the pafit but none were found during 1908. 

GROUND SPICES. 

In the ground spices it is impossible to detect adulterations with the 
naked eye. A microscope is necessary for this work which is of a dif- 
ficult character. The housewife cannot hope to detect adulteration in 
ground spices. Sometimes adulteration may be detected with the micro- 
scope that is not shown in any way by chemical examination. The fact 
that a piece of wood showed the same, amount of fiber, ether extract and 
ash as a spice, does not make its sale as a spice legal. The adulteration 
can be detected easily with the microscope. The standards not only 
give chemical limits but a definition of the food. To be a legal article 
of commerce it must conform not only to the chemical data but to the 
definition. The State Analyst and his assistants are justified in using 
any methods, physical or chemical, that will show whether or not the 
definition is complied with. A sale of a spice which does not comply 
with the general description given in its definition (even though the 
requirements of the chemical constants are complied with) is a most 
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flagrant violation of the law. Such a case. is parallel to the sale of milks 
to which water or formaldehyde has been added, when the mixture con- 
tains the legal requirements of milk fat and milk solids. 

The packages of sealed spices with the name and address of the manu- 
facturer are as a rule much purer than the bulk packages or packages 
without any label, for the bulk package can be so easily opened and hence 
subject to adulteration. The retail dealer is the only one who can be 
held responsible by law if goods are not sold in original packages. 

BLACK PEPPBE. 

Of the 442 samples of black pepper examined this year, only twenty- 
nine were found to be adulterated. This shows that this food is adulter- 
ated less frequently than in the past. Ground pepper is very often adul- 
terated. This is due to the fact that though pepper is one of the 
cheapest spices, it is used in larger quantities than any other spice, and 
if the unscrupulous manufacturer can by adulteration increase his 
profit a little on every pound, at the end of the year he will have made 
a big profit on account of the larger quantity he has sold. During 
the year the following adulterants have been found in pepper; olive 
stones, sand, pepper shells, cocoanut shells, cayenne, dirt, foreign starches 
and unidentified tissue. Samples have been found containing 80 per 
cent of olive stones. The most common adulterant of black pepper is 
pepper shells which have been removed from the berry in the manufac- 
ture of white pepper. Next to this the most common adulterant is sand. 

Black pepper is the green berry dried, without shelling, either in the 
sun or over fires. The shell becomes strongly wrinkled because of the 
shrinking of the meat during this process. Black pepper is grown in 
a tropical climate, and in the condition in which it is imported into 
this country contains as impurities, stems and sand or earth. These 
are removed by means of sifting and by gravitation methods and the 
berries thus separated are ready for the market. 

The standard for pepper is as follows: Black pepper is the dried 
immature berry of piper nigrum L., atid contains not less than six (6) 
per cent of non-volatile ether extract, not less than twenty-five (25) per 
cent- of starch, not more than seven (7) per cent of total ash, not more 
than two (2) per cent of ash insolubla in hydi:ochloric acid, and not 
more than fifteen (15) per cent of crude fiber. One hundred parts of 
the non-volatile ether extract contain not less than three and one-quarter 
(3.25) parts of nitrogen. Ground black pepper is the product made by 
grinding the entire berry and contains the several parts of the berry in 
their normal proportions. 

MACE. 

Mdce was found to be more commonly adulterated this year than any 
other spice. Of fifty-six samples twenty-three were adulterated. Mace 
being one of the most expensive spices, the adulteration of this product 
yields a large revenue to the manufacturer who does not get caught. 
Many try to excuse themselves on other grounds, but the desire for illeg- 
itimate profit is undoubtedly the prevailing cause of this practice. Some 


116 

claim that the adulterant is added because mace camiot be ground alone 
because it would clog the mill when ground in quantities. Undoubtedly 
owing to a large content of oil, generally as much as 25 per cent there 
is a difl&culty in conducting the process in this manner. But mace is 
usually cut and then powdered by pounding, and this is the process 
that should be employed as the other is not practical without adulterat- 
ing the product. 

Nutmeg and mace are portions of the fruit of the nutmeg tree. The 
fruit somewhat resembles a peach in size and general apperance. The 
nutmeg in the center and is covered with a thin shell. On the out- 
side of this shell is a fibrous reddish substance which turns yellow and 
very brittle on drying. This is the mace, and is easily separated from 
the other parts of the fruit. Each is ground or powered separately and 
they are very highly valued for flavoring. 

The following adulterants have been found during the past year; nut- 
meg starch, wheat starch, ginger starch and bombay mace. 

BOMBAY MAOB. 

This is one of the chief adulterants of true mace. Bombay mace has 
absolutely no value as a spice. It is nearly as free of odor or taste as 
starch. Its addition to mace, is an adulteration. Bombay mace can 
be sold only under its true name which is the whole name "Bombay 
mace.^^ It is not defined in the standards as "macV but as "Bombay 
mace.^^ Mace is the dried, arillus of myristica fragrans houttuyn, and 
contains not less than twenty (20) nor more than thirty (30) per cent 
of non-volatile ether extract, not more than three (3) per cent of total 
ash, and not more than five-tenths (0.5) per cent of ash insojjible in 
hydrochloric acid, and not more than ten (10) per cent of crude fiber. 

Bpmbay mace is the dried arillus of myristica malabarica lamarck. 
It contains nearly 60 per cent of non-volatile ether extract, and the 
standard for mace of "not more than thirty per cent (30%) of non- 
volatile ether extract" as well as the general definition is clearly in- 
tended to prevent this comparatively worthless substance being sold as 
"mace." 

CLOVES. 

Of 174 samples of cloves examined this year twenty-eight were found 
to be illegal. 

The chief adulterant of cloves has been found to be clove stems which 
are added to increase the weight. These stems are very much like cloves 
in appearance and have the same color as the cloves but they contain 
a smaller per cent of volatile oil, which is the valuable constituent of 
the clove itself. Other adulterants found were allspice, pea starch, sand, 
iron oxide, foreign stems and fiber and cocoanut shells. There is ap- 
parently a slight decrease in the amount of adulteration of this product. 
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Miscellaneous Spices, 
white pepper. 

Almost all of the white pepper examined this year was found to be 
j)iire. Only one sample out of forty-nine was adulterated. This was 
adulterated with wheat starch and olive stones. (See table of illegal 
miscellaneous spices in this report.) 

White pepper differs from black pepper inasmuch as the berry is gath- 
ered when ripe and the outer shell is removed. This is usually done by 
soaking the berry in salt water or lime water and by rubbing either by 
hand or by machinery. The berries are then dried. Whole white pepper 
and whole black pepper are seldom adulterated. 

CAYENNE PEPPEE. 

Of the thirty-six samples of cayenne pepper examined this year three 
were adulterated. The adulterants were coal tar dye, wheat starch, iron 
oxide and sand. 

Cayenne pepper, cayenne, is the dried ripe fruit of capsicum frutes- 
-cens L., capsicum baccatum L., or some other small-fruited species of 
capsicum, and contains not less than fifteen (15) per cent on non-vola- 
tile ether extract; not more than six and five-tenths (6.5) per cent total 
ash; not more than five-tenths (0.5) per cent of ash insoluble in hydroch- 
loric acid; not more than one and five-tenths (1.5) per cent of starch, 
and not more than twenty-eight (28) per cent of crude fibre. 

MUSTARD. 

Xo adulteration was found in mustard this year. One sample was 
misbranded. 

Ground mustard is the ground seed of the mustard plant deprived of 
most of the oil. There are several varieties of mustard, varying from the 
very light "Dutch yellow^' to the very dark brown California Trieste 
mustard. The cake from which the oil is expressed is ground to a 
powder and this is the ground mustard of commerce. 

ALLSPICE. 

The amount of adulteration in allspice seems to be about the same as 
last year. Two of the eighty-six samples examined were adulterated; 
allspice stems, wheat and pea or bean starch were the adulterants found 
this year. 

Allspice is the berry of an evergreen tree which grows wild in the 
West Indies, South America and Mexico and is cultivated extensively in 
Jamaica. The berries are picked when fully formed and still green, 
and are then dried in the sun. The berry is dark brown in color, some- 
what larger than pepper and of peculiar flavor, somewhat resembling a 
mixture of cloves with other spices, with a wrinkled, dull exterior. They 
are about one-fourth as. strong in flavoring value as cloves, which are 
produced from a tree of the same family. 
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CINNAMON. 

Only one of the 130 samples of cinnamon examined was adulterated. 
This contained ground cocoanut shells. 

In the standards for foods^ cinnamon is defined as the dried bark of 
any species of the genus cinnamomum from which the outer layers may 
or mav not have been removed. Cassia is defined as the dried bark of 
various species of cinnamomum other than cinnamomum zeylancium, 
from which the outer layer may or may not have been removed. It will 
be seen that the two names are applied in some cases to the same thing 
and ground cassia and ground cinnamon are recognized as the same 
thing. 

There is more cassia than saigon cinnamon on the market, and both 
are equally important, though cassia is more plentiful and cheaper. Cin- 
namon bark is broken, then ground. 

Sand has been used as an adulterant of cinnamon to give added 
weight and in other cases the ash has been found to he too high, indicat- 
ing a foreign wood. 

PREPARED MUSTARD. 

Of the forty-one samples examined this year four were found to be 
misbranded and one adulterated with w^heat starch. 

Prepared mustard, mustard paste, is a paste composed of a mixture of 
ground mustard seed or mustard flour with salt, spices and vinegar, and, 
calculated free from water, fat and salt, contains not more than twenty- 
four (24) per cent of carbohydrates, calculated as starch, determined 
according to the official methods, not more than twelve (12) per cent of 
crude fiber nor less than thirty-five (35) per cent of protein, derived 
solely from the materials named. 

COMPOUND PREPARED MUSTARD. 

Compound prepared mustard should be labeled with the name or 
names .of the substances with which it is compounded.* f 

♦See A Question under the discussion of Catsup in this report. 
iSee Rules and Labels No. 8. 
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Vinegar. 

Of the 242 samples analyzed this year eighty-one were found to be 
illegal. Vinegar is sold in this State under .the following names : 

1. Cider vinegar. 10. Red wine vinegar. 

2. Apple vinegar. 11. Cereo vinegar. 

3. Corn sugar vinegar. 12. Grape sugar vinegar. 

4. Malt vinegar. 13. Blended distilled vinegar. 

5. Distilled vinegar. . 14. Distilled and fermented vinegar. 

6. Molasses vinegar. 15. Family vinegar. 

7. Sugar vinegar. 16. Blended vinegar. 

8. Cane sugar vinegar. 17. Vinegar. 

9. White wine vinegar. 18. Colored distilled vinegar. 

VINEGAR MISBRANDED. 

The last five of these names cannot legally be applied to any vinegar 
in this State as will be seen by reading section 11 of the law : 

§ 11. ViNEGAB TO BE Bbanded.] All viuegar made by fermentation and 
oxidation without the intervention of distillation, shall be branded with the 
name of the fruit or substance from which the same is made. All vinegar 
made wholly or in part from distilled liquor shall be branded **distilled 
vinegar," and shall not be colored in imitation of cider vinegar. All vinegar 
shall be made wholly from the fruit or grain from which it purports to be or 
is represented to be made, shall contain no foreign substance, and shall 
contain not less than four per cent, by weight, of absolute acetic acid. 

The last three names it will be seen cannot apply to a product made 
wholly ot in part from distilled vinegar, and they do not bear the "name 
of the fruit or substance from which" they are made. The fourteenth 
name is clearly illegal for the law requires such a product to be labeled 
"distilled vinegar.^^ "Thirteen, blended distilled vinegar" may be ap- 
plied legally only to mixtures of different distilled vinegars. The mixing 
for "Sale of different kinds of vinegar is prohibited by the last portion 
of the section above quoted. A fermented vinegar (not distilled) made 
from one substance is clearly a "foreign substance under section 11 to a 
distilled vinegar or to a fermented vinegar made from a different sub- 
stance, and such vinegars are not "like substances" under section 9; and 
are therefore not entitled to the term ^^lend." The term ^T)lended vin- 
egar'^ so far as its use has come to the attention of this department has 
always been used with fraudulent intent. No sample of grape sugar vin- 
egar has been examined in this laboratory that was made from grape 
sugar. The substance used for the manufacture of this vinegar was al- 
most invariably cota sugar. "Cereo vinegar'^ was in every case found to 
be distilled vinegar. ^^Vhite wine vinegar'^ is legal only when applied 
to a vinegar made from white wine made from grapes, but has been 
found as the name on packages of distilled vinegar. As the law requires 
the name of a substance from which a vinegar is named, a vinegar made 
from molasses is clearly not a sugar vinegar. The first ten names above 
given are legal when applied to products made exclusively from the 
substance named. Corn sugar vinegar, colored distilled vinegar, mo- 
lasses vinegar, and "sugar vinegar" having a color similar to that of cider 
vinegar are being fraudulently sold in the State as cider vinegar.* 

*See Rules and Labels 17 and 18. 
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INVESTIGATION NECESSARY. 

In order to properly enforce the law it will be necessary to determine 
the constants of sugar vinegar. In order to do this it will be necessary 
to visit the factories where this vinegar is made to study the process 
and secure authentic samples for analysis. 

CIDER VINEGAR. 

Formerly cider vinegar was made almo^ entirely by the process of 
6ask fermentation which took two or three, years for completion. The 
cider was placed in casks with open bung holes in a warm place and al- 
lowed to undergo alcoholic and acetic fermentation at the same time. 
This old and slow method has been largely displaced by the ^^generator" 
process which requires only two or three days for completion. The cider 
is allowed to percolate through beech shavings held in a cask with a false 
bottom. A current of air is passed up through the shavings which have 
been previously saturated with old vinegar. 

Cider vinegar is often adulterated by the addition of distilled vinegar. 
Any considerable amount of this is shown by a low percentage of total 
solids and ash. Occasionally a straight distilled vinegar colored with 
caramel is sold for cider vinegar. . 

Often a good cider vinegar will have a slight odor of apples but it 
requires considerable experience to successfully apply the test.. 

The manufacturer of cider vinegar should take care that only clean 
and sound apples are used in the manufacture of the. elder from which 
vinegar is made. The manufacture of cider vinegar demands as great 
care in this particular as does the manufacture of the beverage cider. 

The use of rotten apples is clearly forbidden by section 8, sizth. 

DISTILLED VINEGAR. 

Distilled vinegars are made from distilled dilute alcohol, acetified by 
the ^^generator'' process. According to section 11 of the law, distilled 
vinegar '^shall not be colored in imitation of cider vinegar.^^ This is 
the chief cause of illegality in this class of vinegars as they are very 
rarely below standard strength in acid. A colored distilled vinegar is 
almost always very clear while good cider vinegars are generally some- 
what turbid. 

The best method of detecting added caramel is the use of Fuller's 
earth. This takes out the caramel and leaves the vinegar colorless. 

Distilled vinegar is a water white liquid. Like all vinegars, it con- 
tains acetic acid, which is the principle that makes them sour. The 
more acd a vinegar contains the sourer it is and hence the greater its 
value. There is nothing unhealthful in distilled vinegar. Many people 
have a groundless prejudice against distilled vinegar; some because they 
think it contains injurious acids and others simply because it is cheap. 
Of course it does not contain any of the aroma derived from fruit and 
on that ground and that alone can it be classed as in any way inferior to 
cider vinegar made from clean ripe apples. Coloring distilled vinegar 
with caramel does not improve the flavor nor the appearance, but only 
results in making it look like something it is not, and in discoloring the 
cruets in which it is kept, a thing which pure distilled vinegar never does. 
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CORN SUGAR VINEGAR,* 

,Com sugar vinegar is made from alcohol obtained from the fermenta- 
tion of commercial dextrose or com sugar. This vinegar is slightly 
colored and is dextro rotatory with polarized light. It is different from 
cider vinegar in this respect, which is slightly laevorotatory, and from 
distilled vinegar which is optically inactive. 

*See BuUetin No. 8 in this report. 
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Miscellaneous Samples. 

Of the samples included in the miscellaneous table I wish to call your 
attention to those consisting in whole or in part of boric acid. This acid 
aaid all its compounds is declared to be ^^unwholesome and injurious^^ 
in section 8, fifth of the law. 

The sale of such substances as Mrs. Price^s canning compound is 
clearly forbidden under section 22 of the law. 

The samples of McLaren^s imperial cheese examined bore a statement 
on the label that it contained one tenth of one per cent of borate. The 
sale of this' cheese containing this injurious substance forbidden by law 
should be stopped at once, and those violating the law prosecuted. 
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Concentrated Commercial Feed Stuffs. 

definition. 

A commercial feeding stuff is defined in section 2 of ^^An Act to 
regulate the sale of analysis of concentrated feeding stuffs/^ as follows : 

§ 2. The term "concentrated commercial feed stuff," as used in this Act, 
shall Include cotton seed meals, linseed meals, pea meals, bean meals, peanut 
meals, cocoanut meals, gluten meals, gluten feed, maize feeds, starch feeds, 
sugar feeds, succrene feeds, and all oil meals of all kinds, dried distillers' 
grains, dried brewers* grains, dried beef refuse, malt sprouts, malt refuse, 
hominy feeds, cereline feeds, rice meals, oat feeds, corn and oat feeds, corn, 
oat and barley feeds, chop feeds, com bran, ground beef or fish scraps, meat 
and bone meals, mixed feeds — except as otherwise provided in section 3 of 
this Act — clover and alfalfa meals, condimental stock and poultry foods, pat- 
ented, proprietary or trade-marked stock and poultry foods, and all other 
materials of a similar nature not included in section 3 of this Act. 

According to section 3 the following are not concentrated commercial feed 
stuffs: Hays, straws and wheat bran or wheat middlings unmixed or mixed 
together, but unmixed with other substances, and the whole grains of wheat, 
rye, barley, oats, Indian com, buckwheat and broom com. These grains 
may be. whole and unmixed or mixed together, or the whole grain ground 
singly or together, as long as they are unmixed with other substances. But if 
charcoal, salt, grit or other seeds such as sunflower, pea, flax seed, hemp or 
any other substance is present, the food is a commercial feed stuff under the 
law. 

the label REQUIRED BY LAW. 

Section one of the above act requires that every lot or parcel of com- 
mercial feed stuff shall have affixed thereto on the outside a plainly 
printed statement, clearly and truthfully certifying. 

1. The name, brand or trade mark under which the article is sold for 
feeding purposes. 

2. The name and address of the manufacturer, importer or dealer. 

3. The net weight of the package. 

4. The minimum percentage of protein, crude fat, crude fiber. 

This section of the law has been quite generally ignored, for compar- 
atively few of the feeding stuffs on the market bear such a complete 
statement as is required. Few state the net weight of the package. 
Some bear no statement as to the amount of protein, fat or fiber. Some 
bear a guarantee of the amount of protein and fat, but not of the amount 
of fiber, and are consequently classed as illegal. 

FORM OP GUARANTEE. 

In a few cases where the guarantee is given as required, the analysis of 
the particular sample examined has shown this guarautee to be incorrect. 
This is not to be wondered at wh^n the character of a stock food is con- 
sidered, and also the desire of the producer to braod the feed stuff to 
show the highest food value that he can consistently claim for it. The 
manufacturer must remember that it is practically impossible in many 
cases to get the food so well mixed that any one sample will show an 
analysis identical with that of some other sample taken from the same 
lot. Even though the guaranteed analysis was intended to be the cor- 
rect one for the sample examined, still the food would be classed as il- 
legal if the analysis of the sample taken by the inspector fell far short 
of the guarantee. Section 7 shows that the law expects the manufac- 
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turer to give a guarantee which is substantially correct. This can be 
done if the manufacturer will use a conservative guarantee, stating the 
ingredients 1 or 2 per cent lower than the analysis shows on protein and 
fat 1 or 2 per cent above on fiber; or, better still, by stating the guar- 
antee like the following example: 

Protein • 20 to 25 per cent 

Fat 5 to 8 per cent 

Fiber 12 to 16 per cent 

This has been done in one or two cases and is a very good plan to 
follow. 

LICENSE FEE. 

A license fee of $25.00 for each and every brand of commercial feed 
stuff sold or offered for sale is required by section 8 of the law. Appli- 
cations for license should be made to the State Treasurer, Springfield, 
111. No. application blanks are provided. A letter to the treasurer giv- 
ing the names of the brands for which license is desired, the name and 
address of the person requesting the license accompanied by a check of 
$25.00 for each brand, is all that is required. 

A certificate from the State Pood Commissioner will be forwarded 
to the licensee as soon as the treasurer informs the commissioner that the 
fee has been paid. 

THE USE OF CONCENTRATED FEED STUFFS. 

A concentrated feed stuff can be bought and fed to advantage only 
when used intelligently, and one can only use it in that manner when he 
knows what it contains. The statement on the -package of the percent- 
age of protein, crude fat and crude fiber required by law gives this in- 
formation. A few statements in regard to the ingredients of feed stuffs 
follows. 

Moisture is contained in all feeding stuffs, no matter how dry they 
seem. It run from 4 to 15 per cent. 

Protein includes all nitrogenous compounds in a feed. Protein is the 
ingredient of greatest value in a commercial feed stuff. It serves to build 
up new animal tissue and to replace the tissues broken down by the life 
processes of the body. Protein does not usually act as a source of animal 
heat or energy, though it may so act in cases of starvation. 

Crude fat, as the name indicates, consists chiefly of fats and oils; the 
impurities consist of wax, gums and coloring matter. Fat is the prin- 
cipal source of animal heat and energy being 2l^ times as valuable in 
this respect as starches or sugars. Fats serve as a packing and a protec- 
tion to the protein compounds and other tissues of the body. 

Carbohydrates is a term applied to a class of compounds including 
starches, sugars and fiber. These differ widely from one another in their 
nutritive value. The starches and sugars are easily and almost com- 
pletely digested and furnish the animal body with large quantities of 
heat and energy, doing the same work in these particulars as fat. The 
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carbohydrates, however, occur in such quantities in the hays and cereals 
on the farm tiiat the farmer need never purchase a concentrated feed to 
increase the ratio of these substances in the feed. 

Fiber is the most indigestible part of a feed, and a guarantee is nec- 
essary to prevent excessive amounts. Fiber may be equal in value to 
starch or sugar, if it is completely digested, but in general the farmer 
should look for low figures for fiber. If the manufacturer makes the 
guarantee of fiber low, he is representing the goods to be of greater 
value than they really are. 

No attempt can be made here to discuss the principles of feeding. 
The various agricultural stations of the states and of the government 
have published exhaustive bulletins on that subject, which are gladly 
furnished to all interested free of charge and should be read and under- 
stood by every farmer before he attempts to supplement his own feed by 
the concentrated feeds on the market However, in order to put before 
him the results of a great number of analyses of feeds, showing as nearly 
as possible what figures to look for, the following table is appended. 
This has been carefully compiled from various authorities and princi- 
pally from farmers' bulletin No. 22, United States Department of Agri- 
culture, 1895:'' 

AVERAGE PARTIAL COMPOSITION OF FEEDING STUFFS. 


Name of Food. 

Protein 
per cent. 

Fat 
per cent. 

Fiber 
per cent. 

• 
Blood meal 

86.0 
42.3 
38.2 
32.9 
21.6 
32.0 
25.0 
23.2 
29.7 
24.0 
28.9 
17.4 
15.4 
11.8 
11.9 
12.4 
10.5 
10.6 
10.0 

9.2 
14.7 
10.5 

9.8 

8.5 

2.4 

3.4 

3.6 

n.i 

10.8 
12.4 

7.6 
10.7 . 

5.5 
11.5 
10.9 
11.2 

2.5 
9.0 
3.0 
7.9 
30.4 
13.0 
5,6 
1.7 
3.0 
3.5 
7.1 
5.6 
4.0 
5.0 
2.1 
1.8 
5.4 
1.7 
2.2 
3.8 
7.1 
2.2 
8.3 
3.5 
0.5 
1.3 
0.7 
5.2 
5.3 
5.1 
3.1 
4.0 
2.2 
4.0 
4.0 
3.3 


Cotton seed meal 

5.6 

Linseed meal.N. P 

9.5 

Linseed meal. O. P 

8.9 

Ground linseed 

7.3 

Distillers' dried grain 

11.8 

Brewers' dried grains 

11.0 

Malt sprouts 

10.7 

Gluten meal 

2.2 

Gluten feed 

5.3 

Buclcwheat middlings 

4.1 

Wheat middlings ^ 

5.2 

Wheat bran 

9.0 

Oats 

9.5 

Wheat 

1.8 

Barley 

Corn 

2.7 
2.1 

Rye 

1.7 

Buckwheat 

8.7 

Corn meal 

1.9 

Oat meal 

0.9 

Barlev mear 

6.5 

Hominy chop 

3.8 

Com and cob meal 

6.6 

Corn cob 

30.1 

Oat hulls 

37.2 

Rice hulls 

35.7 

Corn and oats, eoual parts 

5.8 

Corn— 75 per cent ; oats— 25 per cent 

3.9 

Corn — 25 per cent ; oats — 75 per cent 

7.6 

Oats and oat hulls, equal parts 

23.5 

Oats— 75 per cent : oat hul s— 25 per cent 

16.5 

Oats— 25 per cent ; oat hulls —75 per cent 

30.5 

Corn , oats and barley, enual parts 

1.7 

Corn, oats and rye, equal parts 

4.4 

Oats and rye, equal parts 

5.6 
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Average Partial Composition of Feeding Stuffs. — Concluded. 


Name of Food. 


Protein 
per Cent 


Fat 
per cent. 


Fiber 
per cent. 


Green Fodder and Silage- 
Alfalfa 

Clover, red 

Corn fodder 

Corn silage 

Hungarian grass 

Rye 

Timothy 

Hay and Dry Coarse Fodder- 
Alfalfa hay 

Clover hay, red 

Com fodder, field cured. .. 

Com stover 

Cow pea hay 

Hungarian hay 

Oat hay 

Soy bean hay 

Timothy hay 

Straws- 
Oat straw 

Rye straw 

Wheat straw 

Roots- 
Carrots 

Mangel-wurzel 

Potatoes 

Turnips 


2.50 
2.21 
0.41 
1.21 
1.83 
1.41 
1.04 


6.93 
5.41 
2.13 
1.80 
8.57 
».00 
2.59 
7.68 
2.05 


1.09 
0.63 
0.37 


0.37 
0.14 
0.45 
0.22 


0.41 
0.69 
0.37 
0.88 
0.36 
0.44 
0.64 


1.38 
1.81 
1.15 
0.57 
1.51 
1.34 
1.67 
1.54 
1.43 


0.76 
0.38 
0.40 


0.22 
0.11 


0.11 


7.4 
8.1 
5.0 
5.8 
9.2 
11.6 
11.8 


25.0 
24.8 
14.3 
19.7 
20.1 
27.7 
27.2 
22.3 
29.6 


37.0 
38.9 
38.1 


1.3 
0.8 
0.6 
1.2 


A caroful study of the above table in connection with a knowledge of* 
what he intends to use as a concentrated feed will enable the farmer 
to get the best returns for his investment. 

METHODS OF MANUFACTURE OF STOCK FOODS.* 

On account of the numerous and varied sources from which the so- 
called concentrated feed stuffs are derived, it is essential to know some- 
thing of the raw materials entering into these products and the manu- 
facturing processes, that the various mixtures may be classified and 
some idea gained of what their composition should be. 

COTTONSEED MEAL. 

Cottonseed meal is a by-product from the manufacture of cottonseed 
oil. The seeds as they come from the ginning mill are covered with a 
hard shell and a coating of lint. At the oil mills the fuzzy seeds are 
subjected to a rough milling for the removal of the black hull and lint. 
The decorticated seeds are crushed, heated, placed in jute sacks, and sub- 
jected to hydraulic pressure, by means of which a portion of the oil is 
expressed. When the resulting cake is cracked and ground the yellow 
cottonseed meal of commerce is obtained. 

LINSEED MEAL. 

At the oil mills the seeds are crushed and then the oil is removed by 
one of two processes. 

* Julletin No. 1 8 Bureau of Chemistry Department of Agriculture. 
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In the "old process," the crushed seeds are heated, placed in jute 
sacks, and subjected to hydraulic pressure. The residue consists of 
hard slabs or cakes, which are cracked and ground, the product being 
known as "old process" oil meal. 

In the "new process," the crushed seeds are heated and while warm 
are placed in large vertical percolators, and naptha or some other vola- 
tile solvent is poured over them, which is allowed to drain out at the 
bottom. This process is repeated until nearly all the oil has been re- 
moved. .The extracted mass is freed from solvent by letting steam into 
the percolator and driving out the naptha as a vapor. 

After steaming, the meal is dried, and the resultant by-product is 
known as "new process" oil meal. 

GLUTEN^ GLUTKNT MEAL^ GLUTEN FEED. 

These materials are usually obtained as by-products in the manufac- 
ture of starch and glucose from com. The method is practically as 
follows: The whole com is soaked for several hours in warm acidified 
water until soft and swollen. It is then ground in running water and 
passed through sieves, the starch and part of the gluten passing through, 
while the husk and germ remain behind. The starch and glutton which 
are carried by the water are separated from each other by their difference 
in specific gravity. The by-products are first dried by pressure and then 
in a kiln. The gluten when sold alone is generally called "gluten meal." 
More frequently, however, the gluten, husk and germ are mixed and sold 
under the name of "gluten feed.^ 


py 


HOMINY FEED. 


Hominy, as manufactured for human use, consists of the hard or 
flinty part of the com kernel. The hull, germ and part of the starch 
portions of the kernel constitute the Waste of hominy manufacture. 
These materials are sold together under the name of hominy chops or 
feed. 


distillers' dried grains 


Distillers' dried grains are a by-product obtained in the manufacture 
of alcohol or whisky from the cereals. Com and rye are most often 
used, sometimes singly, more often in combination. Sometimes certain 
proportions of oats, wheat and barley are also added. 

The grains are coarsely ground, mixed with water, a irialt solution 
added, and the whole kept at a uniform temperature until most of the 
starch has changed to sugar. Yeast is then added to convert the sugar 
to alcohol, which is distilled. The residue from the distillation, or dis- 
tilling slop, is filtered, dried and placed on the market as a concentrated 
food. The dried material, on account of the removal of a large part of 
the starch and sugar of the grain by the above process, contains an" in- 
creased percentage of proteids, fat and crude fiber. 

brewers' dried grains and malt sprouts. 

These are the by-products resulting from malting and brewing pro- 
cesses. The barley is moistened and kept at a warm temperature until 
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the grain germinates. In this process the starch is partially changed 
to maltose and dextrin. The germinated barley, is dried and freed 
from its sprouts, which are known to commerce as malt sprouts. The 
malted grains are used in the preparation of the wort in the manufac- 
ture of malt liquors. In this process nearly all of the starch of the 
malt is changed to maltose and dextrin, which are removed in the liquid 
wort that is subsequently to be used in the preparation of the malt liquor. 
The residue from this mashing process is kiln-dried and placed upon the 
market as brewers' dried grains. 

It will at once be seen that the sugar and starch content of this prod- 
uct will be very low, while its protein and fat content as well as the 
amount of other substances present, but not acted upon by the ferment 
of the malt, will be. high. 

WHEAT FEEDS. 

This term is used to cover any combination of wheat offals or waste 
products obtained in the manufacture of flour from wheat. Among the 
products so obtained may be mentioned bran, shorts, midlings, red-dog 
flour, etc. It is not an easy matter to state just how these various by- 
products are obtained, nor in fact just what each by-product is, since 
different writers on the subject seldom exactly agree Vith one another 
in the nomenclature employed. The following may be considered as 
an approximate statement of the process by which these products are 
obtained during the manufacture of flour. The wheat as it comes to 
the mill is passed through a series of metallic sieves to remove such 
products as oats, straw, etc. It is then passed to scourers where it is well 
brushed and thus deprived of dust and dirt. After this it is crushed 
and &ifted on coarse bolting cloth. This crushing and sifting is re- 
peated several times and the several sif tings not passing through con- 
stitute wheat bran. The material that does go through is further pul- 
verized and passed over silk bolting cloth sieves of various degrees of 
fineness on revolting reels. At the same time it is fanned by currents of 
air. By this process a fine white flour is finally obtained, the by-products 
from the process consisting of shorts, the various grades of middlings, 
red-dog flour, etc. The germ is sometimes removed from the other by- 
products and used as a breakfast food. 

Bran, therefore, consists of the hard outer portions of the wheat ker- 
nel, with a little of the starchy portion. Middlings contain the finer 
bran and more flour particles. Eed-dog flour is the lowest grade of 
flour and is generaly of dark color. The term ^^mixed feed" is generally 
applied to mixtures of middlings, bran and the other wheat products, 
in some instances red-do^ flour being also used. Wheat feed is a term 
often used to cover any combination of wheat offals. 

OAT FEEDS. 

The main source of oat feeds is the breakfast food factories. In many 
cases they are composed almost entirely of the oat hulls and light oats 
left as a waste from oat meal manufacture. Necessarily these feeds con- 
tain a much higher percentage of fiber than whole oats. These ma- 
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terials axe often fortified bv the use of a nitrogenous concentrate, such 
as cottonseed meal. Ground whole oats are often used in stock foods, 
either alone or in combination with other cereals. 

CORN" AND OAT FEEDS. 

Com and oats ground together in varying pronortions are sold under 
a number of names in different localities. The name ^^provender'^ is 
used in New England to designate a mixture of equal parts of ground 
oats and com. "Chop feed" and "com and oat feed" are also used to 
designate mixtures of com and oats. Strictly speaking these products 
should be composed of a mixture of ground com and oats, but often a 
large proportion of oat hulls are present. 

DRIED BEET PULP. 

The beets are thoroughly washed, shredded and placed in a large 
cylinder, water is admitted and sugar extracted by the diffusion method. 
After the liquor is withdrawn, the beet pulp is run through a press to 
remove excess of water. Molasses residues from the sugar factory are 
thoroughly mixed with beet pulp and the whole kiln dried by direct heat. 
The resulting dry product is placed on the market as a feeding stuff. 

MOLASSES GRAINS. 

Molasses residues are added to some dry and bulky material, such as 
brewers' grains, malt sprouts, oats hulls, or light oats, in such amounts 
that they are all absorbed. This mixture after drying is known to the 
trade as "molasses grains." 

PROPRIETARY FEEDS. 

The proprietary feeds are derived from numerous and varied sources, 
but very often they serve as the outlet for industrial by-products, such 
as are obtained in the maoufacture of breakfast foods. 

ANIMAL MEALS. 

Animal meals are of four varieties, as follows: Meat meals, meat 
and bone meals, bone meals and blood meals. The meat and bone meals 
are derived from waste meats, scraps, and bones from the packing houses. 

They are sold in a dry condition, finely ground. In some cases the 
bone has been subjected to steam under pressure or kettle rendered, in 
which case the resulting product is lower both in fat and protein. The 
blood meals are simply dried blood finely ground aad are a by-product 
of the large packing houses. 

POULTRY FOODS. 

Poultry foods are composed principally of several cereals, either whole 
or coarsely ground. Some poultry foods contain also charcoal and 
ground oyster shells. Other foods of this class are fortified with dried 
blood, meat scraps, cottonseed or linseed meals. Wheat screenings, con- 
taining the small and shriveled wheat and weed seeds, are very often 
among the chief ingredients. 


S||l 






5^aSi==^ 


oMu^ujiSo&a'^S^d- — - — — _£i£ui..^ 


;K 


lllilslllllf 


mi 


Hi 




SkSm 


ii 


^£l 




i§§§§S^=S==§=sS§^BB§S^§SsBgS§%^iS33Sz=l3^ 


•Bi'm.- 


s 

I 




I n i i i M M M i M " n y^ 




SSg„ 




Ml 


$iw4iMiiM¥iiiMS¥is^Z¥M¥Sss3i¥^i¥.Sia 


; M : ;l ; i i i i i i i i h ; i ii ;1 : N Ms M ; i 


l^^^^ls^l^ll^la^^ls^glll^^l^l^^ ¥M. 


Kyiii|pliiliii|iissii||ii|^iii^iiiJi 

CJ3:3:-^-;dEdu-;-n[i,'M^a!EgQ£-^-^Jl£ttJMMQM"-<Qcc"-< &u'°aa.< 




::i;|:::i:i|l:^^g§l:p&::|:iil< ^::ig 

■ :| :a i I ig igS(5 ig iSit iSai :&|« : :|s g : i :"E ■.■-'a is-s.. 







:::::: :.s :: i :£ 

SiKlil 

5 i i i : ; 

z 

SiSS5|3ffi§SS||| 

mmit 



ilii 


IggiiisiUiiiii 




: is M 

;g ; EH 




: ; : ;y 

i ; ; ;b 
a; ill 


III 




iiiili 


I iiiyisiiiiiiiiiiiiiiii 


niiiMii 


mm 


iiliiiiiili 

lUipnImJ iLii ill 


M.M15L 




> inMasSwM- 


iUlUUllml 


i"-" ; ; ii i u^ I 


KHS5S5H5pS^SK5iH?K?SB!S5KHH!p;iH;K:l 


i i i ! f 


iH«:!i^1iHnSi:! 


Isi-P i"-i 1^ 


8SSS :88 ^ '■ -SS i : iSSSS ^8 ^8 ^8 ^88 '' :& : :88888S8888 :8SII :8 
•-== ;-- ; ; i IBS I i ;ss=ri ;= ja i= ;== ; ;= i isss»E||-as iM| ;= 


liii il 


i I i n 


:;ii 


Mii 


\\m] 

mm 


iifl 


m 



I 


Minniii 


nni; 


iiiii 




;il 

I 


lit :|||i::M::Mi:n:i:;MM:iMS- 


i :ili ; 


mm 


MM:: 


::: : 


mm 


\m 


;n 


iii;:;; 
liiiMi; 

i !i S;: 

rHililnH 

nil ;:;§; 
jMlsi: 


iiiiiii 


i n is ; 
nniiiiiia; 


iiiii 


i it i is 
i ;i i i^ 


m 

iiJii^ 


nifiiiniiiiiiiiiiininnHiiinii^li 

^lllpL-^^^i i||:i||:iiiii:iii|| iiiiill: 


iiiii 


nlin 

i i2 i; i i 
i i|j- i i 


■ 


5H55^5KH23sMS«ppai 


iiiiiiiiiiii 


iiiiiii ii 


i ij i i; 
ii ii 


; i5®^E : iS : 


i H i i i: i is i i is i i i 

: : : : : :S : :3 : : :2 : : : 

i i i i i i" i i3 i i is i i i 

Hilii ii Mi iiiiiiiiiii iiiiii 


i i i 152: 


iiaii 


i is, i i i i i i,as8 i is 
i if i i ii i i""° i i^ 
ii iiiiii • ii 


niii 


in mi 


iiJiiSiiiS 

: :a : :o : : :o 

i i- i i: i i i: 
ii iiiiii" 


iiiiii 


1 

1 

1 

s 

n;inn:;MMi!:i;:innnn;:|:i;H ■ 
ini;iniiiin|iiiiniiinninliii:i . 

i 

1-1 

s 

;!3SJSiS!IS!lS£:SSSSSfSS^!£SSISS&fSS!SSS8S?SSgS Si 

-«i,S-£-'-S "-"■'■• a»8--"8S""- '2 ---S-S-"- S* - 

131 

III 


1 i ; ; ; ; : i ; i i ; ; |53 ; 1 : 

H ;S5 n n n 1 1 : M n i 


H 

3 Ss88S?{Sf3Sa^SS|SS:?S:!f2!aa&S38E;lg3SSJS35aSS3 3 


F 


e e >ae £ 

i ; i« ; ; i : : ; ; io :g :8 : 


1-j 

9 

S88SSSS=^»S3eS8SSSSSSS33»£3B3^St5SSSS3 S 


•S8£8S2BSBCaag38»S=GSS2aS8SSasaaS="8r! = 


a 


; ! ^ ^ M i» ! n ; I^R !s 

I : : :8 I : ;b : : : : :S3 :2 

mHrnmnliiH 


i 

i 

iiiiiiiiSliiiiiiii 

liiiiiiiliiiliiiiil i 


I ; i,n i M N H H n u N ; i n i Ml n : H M : n i M M ! : n n 

miNnnimilNluHMHlminninilnmni 

r :::::: i 1 :s ;::::::: i :::::::•»::;::::: i ::::;-;: T I :: : 

!::;i;:;iiS;::::i:i:::i;i;i|i!ii::::iii:::iii ;ii 

:::;:;;:;" u ■:':;■ I' :'o ;■ I'D : "o ■.;;::::: ;-o ; -a :;:■;■: : 

,1 i ; I : : : ; i is • i i i i ; i I is ; ; is i il i ; : ; i ; I ; il i ;a ; : : i ; ; ; ; 

; :2 : : i : : isis ; : : i i ; ; iS is iSs iSs : i i^ : i i iS ' '"2 i :g i : : i 

i iS i 1 i i i iSiS ; i i i : i i i: ii ;;l i:s ! i i5 i ; i i: a i il i i i i 
i i| i i i : : isfs i ; i i ; : i i« is ias iJis ; ; i| i i i i-s s i :s i i i : 

i i^ i i i i i iSi^ i n i i i i ii is iy iis i i is i i i i» I i il i i i i 
^iliiiiii|S|iii;iiii=i|i%i=iiii|iiii4 ,iii«iiii 
1 i| i i i i i i||| i i i i i ii i| i| iSS is| i i if i il i| I i|| i i i i 

S is i ■ i i i -s"l ■ i ■ i ■ i ■ •iSasil iis is -I i i^ is s igS ■ i is 
^ is i - i i :iU i i i i i i : i?Bia;i iJi iSS8 i iS i?'-:! ijl ■- i iS 
i il H i i i iHI i i i i i i i i|||f|| i|i 14 ^ 1 -Isill -Il ^ ^ 1 


^3«l««« 

?illl'i^ii'i'il^il 

^■^i&-^ 

l5g1'SiS=fcl^ll'1'l 

3SSS8S3f:SSSS5SSSS!:;!£e3S^fiSgS 

sssss 

S3S£^SSSS^SSS?;@S^3=;S 

•^""--5'-' 

-'=='*S"-a""'~S3»— =ss 

"S-S" 

"""'"'es''— "ss^^-'-a 

:S8 ; ; ; : . 



;a :; :8S :S8 :::::::: : 
:' i i iSa :-S : : ; : i : ; : ; 

RS^SSSSS 

S£3:nS^S1SS!83S8S383S 

SSSEI? 

SSHESSS2S=3aSSS8«RS 


«»=-=, « » *««»« w 

"•"— 

-V.,-«« ■ ■««-s2«„2jj«™« 


^"" m i i n ; i 

n N n ; H^ ; 

N 

Is ; 

:S : 

\S : 

iSSR" 

8 : 

s 


8M8SSS8S3SSSS 

»SW 

ISSOSS 

ssBassosc 

SSSSSBSSSS 

^sssassEG 

5=2SSSM2-SSSa5= 

s s-aass 

S3SSa82SS«SSS*=2SSIi 

==a=aa • 




liiiiiiililiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiSiiil 


mim 

i 


m^ 

MV 


iiiiii 


MMii; 


::,i,^:-8||i|;nl;l;:il|:. 



il ImsHiPiM 


Ji 

H 
» 

«1 


S|S°|HS55?SSS 


i ; 1= ii : 


il : i bl 11 n :3 ;| ^ \ b: 

i iii"" i MM ; ■■ " 


*-ls- IPai-=3ip5Hi' 


M M iS H H n n Hi n ill ;' : i b 


157 


ei 

O 

a 

«> 

a 

U 




c8 

a 

o 

a 


So-- 

V *^ Oi 


o 
a 

4> 

: v: 

!*♦-< 

V 
00 

O 


a 

§ 

2, . H w n ;-^ • 

O'd.y-s.ao'o 


;i V c3 
i^ « s 


ed 

a 

<*« 
o 
a 

(U 
0) 

« 

a 

u 


o 

2 

•I 
s 
bo 


0) 
J3 


a 

CD*-* 

S be 

3X> 


CO 

a 

O 

a 
a> 

00 

o 


a 

o 

o 

4) 

V 
00 

o 


4) 9 4> 
4) O 4> 


a a 
-22 

cd cd CO 

qCP q bcca Q o Q bflbcoflQ o d o o o o 

•O OtJ O O'O'O'O O O O'O'O'O'O'O'O'O 

:2 :ZZ : : :2ZZ ::::::: 


eii *c ti oi ci o6 1^ CO cc ■^ to us -^ <6 fc eit^^ rod c^-^eo-^ TO 


: :28^ : : : 



• •.•*•*•••••...••..•.•.•• 

• *P>I94«VI ••• _..... ...... 


•• ..••.«••••......••.•• 


SSc«f0Str><OM 

Sc^oSMeooioo 

8SS^SSS?3S 

90t?e4e4e<i'<«^>oQOO»cooo^rHe<itoooe4e<ie^eoMeorH 

CO fH »HiHf^ 

• 




«oao 


SS88 

ododoorH 


W3 


-^QiOO«0^0«0«pt»>AO»OeOOQQ^eOOaQOTHA^O 

a»^c4c~too^99eoOiHCbi-i>oi-ieai?5o»iH*-4tS'vt>ooc-in 
^' C'i evi o CO ev) o CO eq a» eo ^ «D CO o -^' oQ QQ iH a» oa o o o «c> 



10. bO 
10.70 
11.50 


30.6 ■' 

40.0 


OOOiO 


o 


I «rf N CO -<«t* U3 oo < 

'^ oa ei &1 ^ ^ < 



18^^^ 



QOdoooOO< — 


i^^^ie^jc>Jca^S»iSeae<iNmc«i 


^! 


158 

Confections. 

Tweaity-four samples of confectionery were examined this year and 
none were found to be adulterated. The confectioner should use only 
those colors •permitted by the federal regulations and to be on the safe 
side should purchase them only from responsible firms under guarantee. 

Confections are saccharine products consisting chiefly of sugar with 
or without a distinctive flavor and added color. Inasmuch as confec- 
tions, or that class of confections known as candy, are a purely artificial 
product, they can not be ^ considered adulterated because a coloring 
matter is used, if the coloring matter is harmless and used only for col- 
oring purposes. For example, in the case of the so-called ^Tiard goods^^ 
certain colors have come to represent definite flavors, as in the familiar 
red and white peppermint sticks. Jnasmuch as these colors in no way 
imitate any natural source of the flavor, no deception is practiced by 
their use. If, however, the color is used to imitate a natural fruit tint 
in candies where the fruit itself can be used in their preparation, this 
fact should be plainly stated on the label. For example, in a "rasp- 
berry chocolate cream^^ the color of the "cream'^ should be derived only 
from the color of the raspberry fruit which is ground and mixed with the 
"cream.^^ If the flavor and color bo artificial^ the label should plainly 
state this fact. 

At the present time there is very little adulteration of candy. The 
use of mineral fillers has been entirely discontinued, as is also largely 
true of the use of mineral colors. There are, however, several forms 
of substitution which, while not harmful to the consumer, tend to 
cheapen the product and increase the profit of the unscrupulous manu- 
facturer. Chief among these has been the adulteration of the chocolate 
coatings with imitation cocoa butter. (This matter is at present being 
investigated in the laboratory), and the substitution of starches for the 
gums which should be used in gum drops, etc. The adulteration of the 
chocolate coating was very extensively practiced during the last year, 
due to the exceptionally high price and poor quality of the cocoa bean. 
The manufacturer of confectionery today, represents an enormous in- 
dustry. Of late years the consumption of candy has been constantly in- 
creasing, due in part to an increased recognition of its value as a whole- 
some article of food. Formerly candy was little eaten by adults and not 
nearly as constantly by children as now. Thus it is in the last few years 
we have seen the enormous development of the chocolate industry. 

Children will not buy expensive goods but will insist upon getting 
as much as possible for their money. The candy they get is consequently 
made from the cheapest candy making ingredients. This candy, i. e., 
"hard goods," consists principally of glucose with cane sugar as the 
sweetener. Starch paste and gums are used .to give a ^^Dody" to the 
3oft candies, and artificial colors and flavors are used in great variety. 
Deleterious substances are practically never present in this kind of 
cand^y except where a questionaMe dye is used or where a flavor such 
as "peaches" contains benzaldehyde or its derivatives. These are sub- 
stances which are present in very minute quantities in the finished can- 
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dies, and sickness results generally only after eating large quantities. 
The acid flavors used are almost sure to cause a "sour stomach" with 
consequent remorse, when much is eaten. 

The more expensive candies, i. e., the chocolate coated and "cream^^ 
goods are in general jnade of the very best sugar and condensed milk or 
cream. They are pure except when the chocolate coating is adulter- 
ated. Very little artificial color is used in these goods, and practically 
no glucose. When glucose is used it is used in small amount and solely 
to prevent crystallization of the cane sugar which in a way spoils the 
appearance, and thus prevents the sale of the goods. 

NOTICE TO RBTAILEKS. 

Candy, if it contains fruit and nuts, must be carefully protected from 
insects and in sanitary conditions. All candies should be protected 
from exposure to dust and flies, otherwise they quickly become insanitary 
and unwholesome. 

TO THE HOUSEWIFE. 

Glucose is a wholesome product made in this country entirely from 
corn starch. It has about the same nutritive value as cane sugar and is 
much cheaper. The idea that glucose is made from glue is entirely 
false. One may tell something about the composition of a candy by 
putting some of the candy in water and stirring it; if it dissolves in a 
short time it is cane sugar or glucose candy, if not it contains a starch 
which will settle to the bottom of the vessel, or a gum which will swell. 
'The starch will turn very dark in color if a drop of an iodine solution 
is added. The duller colors in the candies are generally vegetable colors. 
The brighter and deeper colored candies frequently contain aniline colors. 

Eggs. 

The term eggs as commonly applied to the commercial article is 
limited to the variety produced by the common hen. These are sold 
on the market as "eggs,^^ "fresh eggs,'^ "best eggs,^^ "country eggs,^^ etc., 
but are not generally sold to the consumer as "storage eggs/' or cold 
storage eggs. 

FRESH EGGS. 

The newly laid egg is entirely filled with yolk and white, enveloped in 
a fragile shell which is covered with a mucilaginous coating. The yolk 
and white consist largely of water. This water evaporates rapidly as 
the ^gg grows older, and the space left within the shell is filled with 
air. The air space is always at the large end of the egg. The loss of 
water hos been determined* as approximately 1.6 per cent at the end 
of ten days, 3.16 per cent at the end of twenty days and 5.0 per cent at 
the end of thirty days. This evaporation of water and its replacement 
with air resulted in a change in the relative weight of the egg as com- 
pared with the same volume of water (specific gravity.) It was found 
that the average fresh egg had a specific gravity of 1,090; when ten days 
old of 1.072; after twenty days 1.053 and after thirty days 1.035. 

♦New York Experiment Station. 
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TEST FOB FB£8H EGGS. 

The decrease in the weight of the egg due to evaporation is the basis 
of a rough test that has been devised for determining the age of the 
egg. On the first day an egg will go to the bottom of a quart of water 
in which 4 ounces of salt has been dissolved. On the second day it 
will not sink to so great a depth; on the third day it will remain near 
the surface; and beginning with the fifth day, it will project above the 
surface so much the more in proportion as it is older. 

DETTEIRIOBATION OF EGGS. 

Eggs begin to deteriorate immediately. Evaporation is only one of 
the ways in which this takes place. The shell is porous though the 
mucilaginous coating renders it less so. This coating is removed by 
washing the egg. Bacteria and air pass through these pores. Eggs 
should therefore be kept in sanitary rooms free from bad odors. The 
yolk of eggs that are allowed to lie on the side for many days rises 
and sticks to the shell membrane where it comes readily into contact with 
the air and imdergoes decomposition. Fertile eggs kept in a warm 
place suffer deterioration due to incipient incubation. Eggs kept in a 
damp place become musty; on the other hand, if kept in too dry a place 
the evaporation is accelerated. ' These facts merely specify what is com- 
monly known; i. e., eggs are a very perishable food. 

PRODUCTIOlSr OF EGGS. 

Eggs are produced in the largest quantities in the spring and early 
sumrmer. The production at this season greatly exceeds the demand. 

The production rapidly decreases at the moulting season and is least 
in the late fall and winter months when the demand greatly exceeds the 
production. If the excess produced in the spring can be properly kept 
in a wholesome condition till this time the results should be alike bene- 
ficial to the consumer and the producer. 

ADVANTAGES TO CONSUMER AND PRODUCER. 

The advantage to the consumer is apparent. If there were no storage 
eggs the supply would not equal the demand for several months of the 
year; the poor could not afford to buy eggs and would have to do with- 
out while those buying eggs would have to pay a very high price. With 
a combined supply of storage and fresh eggs equal to the demand, fresh 
eggs would sell at a higher price than storage eggs which would sell at 
a moderate price. This price of storage eggs would depend only on 

1. The price at the time they were put in storage. 

2. The cost of storage. 

3. A fair profit on the investment. 

4. The risks entailed. 

5. The relative supply and demand for fresh eggs. 

The producer gains the advantage of a market for all his eggs at 
that season of the year when the production is greatest. This means 
profit to the farmer who has eggs to sell in the spring and summer and 
only enough for his family use in the fall and winter. 
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STOKED EGGS. 

Many methods have been tried for preserving eggs from spring to 
winter. Most of these have proved to be of little value. The methods 
in use today are : 

1. Cold storage. 

2, Covering the eggs, packed with the small end down, with a 10 per cent 
solution of water glass. 

.3. Covering the shells with vaseline or lard. 
4. Covering the eggs with lime water. 

The shells of eggs preserved with water glass break easily on boiling. 

Eggs preserved in lime water have a disagreeable odor and taste. 

Eggs preserved by any method are liable to contain crystak formed 
during storage. From what has already been said it will be seen that 
stored eggs are not in the same condition as when fresh and are not as 
good as fresh eggs. 

COLD STORAGE EGGS. 

In October I visited the egg rooms of a large cold storage house in 
this city. Eggs were taken promiscously from storage, the case number 
being written on each egg. From the office records the date was deter- 
mined at which they were put in storage. The eggs examined had been 
put in storage the latter part of March and early April (March 28, 1908 
and April 8, 1908.) Examination showed them to be in perfect condi- 
tion so far as candling and odor and taste of cooked eggs were con- 
cerned. It was stated that the eggs laid the latter part of "March to the 
middle of May were the eggs of the best quality. It is at this time that 
the largest quantities are placed in storage. These eggs being of better 
quality than eggs produced later in the summer, which are also put in 
storage, are not removed until after the summer cold storage crop. The. 
early eggs are not taken from storage till the latter part of October on 
to New Year. The eggs are all candled before going into storage. In 
storage they are kept at a temperature of 31 degrees F., a temperature 
which does not vary over 14 degree. If the temperature should go be- 
low 28% degrees it would result in freezing and breaking of shells and 
the contents of the shell would in any case be injured thereby. The con- 
ditions of moisture and dryness are so regulated as to prevent evapora- 
tion and to prevent excessive moisture and consequent mustiness. Mus- 
tiness is liable to result when cold storage eggs are taken from the dry 
refrigerated rooms into warm, moist air. Under such conditions mois- 
ture condenses on the cold egg and mustiness is very liable to bo the re- 
sult. This firm held at that time about 150,000,000 eggs in storage. 

SPOILED EGGS. 

Candling is the commercial method of determining the condition of 
eggs. By this method the extent of evaporation can be seen. Weak 
and watery eggs and eggs in which incubation or decomposition has be- 
gun are also easily detected. Eggs that are in an advanced state of de- 
composition have a bad odor when broken due largely to hydrogen sul- 
phid gas. Candling will show about the age of an egg if the conditions 
under which it has been kept are known. Inasmuch as the age of the 
egg is generally known when the conditions are known, this fact has 
—11 F C 
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but little practical value. Commercial men do not know of any method 
of detecting the difference between good storage eggs and eggs not 
stored which show the same amount of evaporation. Light has been 
thrown on this difficulty by investigations made by the department of 
agriculture. The work done along this line is indicated in the recent 
notice of judgment No. 22 U. S. Dept. of Agriculture. 

Misbranding of Eggs. 

In accordance with the provisions of section 4 of the food and drugs act of 
June 30, 1906, and of regulation 6 of the rules and regulations for the en- 
forcement of the act, notice is given that on the 3rd day of June, 1908, in 
the police court of the District of Columbia, in a criminal prosecution by the 
United States against Golden & Co., a corporation, for violation of section 
2 of the aforesaid act, in the sale and offer for sale in said District of 
misbranded eggs — that is to say, eggs contained in cases to which were at- 
tached labels bearing the statement "Strictly Fresh Eggs" — the said Golden 
& Co., defendant, entered a plea of guilty, whereupon the court imposed upon 
it a fine of $75. 

The facts in the case were as follows: 

On December 19, 1907, an inspector of the Department of Agriculture pur- 
chased from the F. Rogerson Company, 920 Lrouisiana avenue, Washington, 
D. C, samples of eggs which were contained in crates upon the ends of which 
were pasted labels bearing the statement "Strictly Fresh Eggs from Golden 
& Co., 922f-928 Louisiana avenue, Washington, D. C." The eggs had been 
purchased on said date by the Rogerson Company from Golden & Co. 

The eggs were forthwith examined in the bureau of chemistry of said 
department and the result disclosed that they were not fresh; that the al- 
bumen in some of the eggs clung to the shell membrane; that the size of the 
air-chamber varied from one-fifth to almost one-half the size of the egg, 
showing a large amount of evaporation; that minute rosette crystals were in 
the albumen of each egg and that large rosette crystals were in the yolk of 
each egg. The eggs were therefore misbranded within the meaning of sec- 
tion 8 of the act. 

On January 28, 1908, the Secretary of Agriculture accorded the parties a 
hearing. As nothing was disclosed at this hearing tending to show any fault 
or error in the result of the aforesaid examination, the facts were duly 
reported to the Attorney-General and by him to the United States Attorney 
for the District of Columbia, who, on the 29th day of May, 1908, filed an 
information in the police court of said district alleging the sale of misbranded 
eggs by said Golden & Co. to the said Rogerson Company, with the result 
hereinbefore stated. 

H. W. Wiley, 
f. l. dunlap, 
Geo. p. McCabe. 
Board of Food and Drug Inspection. 

Approved : 
W. L. Moore, 

Acting Secretary of Agriculture. 
Washington, D. C, July 15, 1908. 

On my visit to Washington in November, I visited the microscopic 
laboratory of the U. S. Bureau of Chemistr}^and received information 
and assistance as to the growth of the crystals above mentioned and their 
detection. Accomodations for candling have been installed in the lab- 
oratory and the chemists are now prepared to show the difference be- 
tween fresh eggs and stored or held eggs. 
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FRAUD IN THE SALE OF Eobs. 

The 'sale of any stored or held eggs as fresh eggs is a fraud not re- 
stricted to the sale of cold storage eggs. Many farmers, esjpecially in 
the late summer and fall when the price of eggs is increasing, hold the 
eggs from a week to a^ month and then sell them as fresh eggs. This is 
as fraudulent as the practice of. some unscrupulous men who sell as 
fresh eggs the entire contents of the incubator if the lamp chances to 
go out. Eggs from "stolen nests" are often disposed of in the same 
manner. Some farmers even preserve their eggs in salt, lime water or 
by other means for mouths and sell them as fresh eggs. Of course 
the consumer is protected to some extent by those country merchants 
and wholesale collectors of eggs who candle the eggs they purchase. ' This 
protects the consumer from receiving rotten eggs but eggs showing only 
evaporation are generally passed on to the consumer as fresh eggs. The 
sale of any kind of storage eggs as fresh eggs is today a common fraud 
which prevents poultrymen from getting in the winter months the 
high price his product is worth, and which leaves the housewife to guess 
whether the eggs so labeled are fresh or nine months old. Under present 
conditions it is to be expected that fresh eggs will not be shipped to 
Chicago in such quaptities as they would be if they could be sold in 
fair competition. 

EVILS OF CASE COUNT. 

The country merchant buys eggs from the producer by count without 
reference to quality. Those not sold for local consumption are packed 
in cases and sold by case count to collectors who in turn sell them to 
commission houses by case count without reference to quality. This 
method of buying eggs is all wrong. It encourages the producer in 
selling everything he can find on the farm in a whole egg shell as a fresh 
egg and offers no inducement to him to g<# his eggs to market while 
they are fresh. Every farmer who sells eggs that are "filthy, de- 
composed or putrid, infecW, tainted or rotten" violates the law. The 
retailer, collector or jobber who sells such eggs violates the law. The 
name "eggs" is applicable only to a wholesome product and if eggs are 
sold "case count" they must all be wholesome eggs. Section 8 of the 
State food law reads, "That for the purpose of this act an article shall 
be deemea to be adulterated." 

"Sixth — If it consists in whole or in part of a filthy, decomposed or putrid, 
infected, tainted or rotten animal or vegetable substance ♦ ♦ ♦ whether 
manufactured or not." 

C0NDIT10]!iS OF SALE.* 

I would recommend that the use of the name "fresh eggs," "fresh 
laid eggs," ^^est eggs," "country egrrs," and all other names conveying 
the idea that eggs are "fresh eggs," as names for held eggs, or storage 
eggs of any description, be made the basis of court action against any 
so using those names. 

*See Bulletin No. 11. 
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^ PRESERVATIVES AND COLORING MATTERS. 

At the annual meeting of the Association of State and National Food 
and Dairy Departments in 1907, the following was unanimously adopted 
as an expression of the views of the association with reference to the use 
of preservatives and coloring matters in food: 

• "Standard Preservattves" are salt, sugar, vinegar, spices and their essential 
oils, wood smoke, edible oils and fats and alcohol. 

The use, in food products, of any other preservative or antiseptic, or of any 
substance which preserves or enhances the natural color of a food product, 
or of a coloring matter, should not be permitted. 

1. If it is poisonous or injurious to health under the conditions of its use 
in foods. 

Among such substances are flourides, beta-napthol, formaldehyde, salts of 
copper, salicylic acid and its salts, boric acid and its salts, sulphurous acid 
and its salts, benzoic acid and its salts. 

2. If it has not been proved beyond reasonable doubt by scientific inves- 
tigation to be harmless to health. 

Among such substances are abrastol and saccharin. 

3. If it conceals in any way inferiority of the product or counterfeits or 
enhances a natural color." 

At the annual meeting of the Association of State and National Food 
and Dairy Departments in 1908, the following resolution was unani- 
mously adopted: 

**Resolved, That this association is convinced that all chemical preservatives 
are harmful in foods, and that all kinds of food products are and may be pre- 
pared and distributed without them, and pledges its best efforts to use all 
moral and legal means at its disposal to exclude chemical preservatives from 
food products, and to this end we ask the cordial support of all national. 
State and municipal officials charged with the enforcement of food and drug 
laws. And in this connection we desire to express our gratitude for the 
helpful services of the medical profession generally, and especially to the 
American Medical Association." 

BENZOATE 0i%0DA AND SULPHUR DIOXIDE. 

The use of preservatives other than benzoate of soda and sulphurous 
acid has become comparatively rare. These two preservatives are not 
declared injurious in the law, but the question of their injurious or un- 
wholesome character is sufficiently in doubt so that President Eoosevelt* 
has appointed a special commission to investigate their effect on the 
human system when used in food. Pending the decision of this com- 
mission, it would probably be impossible to prove them injurious to 
the satisfaction of our courts, when used in the small quantity allowed 
by federal F. I. Ds. However, inasmuch as these substances are 
not natural to the food product in which they are used, the rulings 
of the commissioner require that the name and amount of the preserva- 
tive be stated on the label so that the public may be informed. 

BENZOATE OF SODA. 

That benzoate of soda is probably injurious even in small .quantities 
is indicated by the actioi^ of Secretary Wilson in the approval of food 
inspection decision 101. This decision states that "Benzoate of soda. 


♦See Letter on BuUetin No. 12. 
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in quantities not exceeding one-tenth of one per cent may be added to 
those foods in which generally heretofore it has been used/' if its addi- 
tion is plainly stated on the label. 

SULPHUR FUMES.* 

While it is true that sulphurous acid and its salts belong to the class 
of preservatives which are prejudicial to health, and in consequence 
their use is inhibited, yet with respect to sulphur dioxid, under certain 
conditions of use (as in the sulphuring of wine casks in the preparation 
of wine, in the preparation of evaporated or dried fruits, in the manu- 
facture of certain sugars, etc.), it is rendered more or less inert. There 
is evidence to show that when sulphur dioxid is used as above indicated 
it combines, for example, with the acetaldehyde of the wine, thus form- 
ing a compound (so-called aldehyde-sulphurous acid) which is relatively 
harmless. In dried fruits in the preparation of which sulphur dioxid 
has been used there is reason for believing that it may all be present in 
this so-called "combined" condition, probably to a large extent, if not 
wholly, in combination with the sugars present. There is also reason 
for believing that sulphur dioxid may combine with protein and cellu- 
lose, but probably all of these "combined" forms are not equally inert 
from a physiological point of view. 

The evidence is not sufficiently conclusive to condemn at present the 
use of sulphur dioxid under those conditions in which it may be present 
in this combined form, but it is necessary to limit its presence in such 
cases so as to avoid the presence of excessive quantities of free sul- 
phurous acid, the toxic effect of which is marked. 

The limit in food products has been set at 350 milligrams of total (that 
is, both free and combined) sulohur dioxid per liter, or kilogram, with 
an allowance of not over 20 per cent of this amount in a free state. This 
standard has been reached by a study of a large number of analyses of 
typical samples of food products which were obtained either in the open 
market or at ports of entry. That the use of sulphur dioxid in the prep- 
aration of wines, evaporated fruits, molasses, etc., has in some cases 
been greatly abused is apparent. 

PRESERVATIVES IN MILK. 

The use of preservatives in milk or cream is absolutely forbidden 
by law no matter what the preservative is. This provision of the law is 
found in section 16 which prohibits the addition of any "foreign sub- 
stance" to milk or cream. This department conducted a vigorous cam- 
paign against adulterated milk two years ago and found that formalde- 
hyde was being used in milk and cream by many of our milk dealers. 
The prosecution of these men and the notoriety given them by the pub- 
lic press resulted in a great improvement in the condition, only one- 
seventh as many cases of this form of adulteration being found last 
year. Durine^ the present season formaldehyde has been found in only 
one sample of the milk examined. This improvement in our milk sup- 
ply is a benefit to the health of our infant population that cannot be 
measured in dollars and cents. 


*U. S. F. I. D. 76 


16o 


SALE OF PRESERVATIVES PROHIBITED. 

The new food law passed by the last Legislature has proved an inval- 
uable aid in suppressing this form of poisonous adulteration. It strikes 
at the root of the evil, the manufacturer and vendor of preservatives. 
Section 22 of the law reads as follows : 

"Sale of Preservatives Prohibited. — No person, firm or corporation shall 
manufacture for sale, advertise, offer or expose for sale or sell, any mixture 
or compound intended for use as a preservative or other adulterant of milk, 
cream, butter or cheese, nor shall he manufacture for sale, advertise, offer or 
expose for sale, or sell, any unwholesome or injurious preservative, or any 
mixture or compound thereof, intended as a preservative for any food: 
Provided, however. That this section shall not apply to pure salt added to 
butter and cheese." 

This section has resulted in at least one dealer in preservatives going 
out of business, and by making it a criminal act to sell preservatives has 
discouraged those who worked on the credulity of some of our farmers 
with such statements as "absolutelv harmless/^ "cannot be detected, etc. 


yy 


LABEL REQUIRED. 

Inasmuch as these preservatives are of a very questionable character, 
your ruling requiring the statement of the kind and amount used of 
such adulterants is clearly necessary for the protection of the consum- 
ing public. According to law these labeling requirements apply to all 
manufactured foods and also to rill foods put up in package form. Pre- 
servatives must therefore be declared not only in the case of package 
goods but of bulk goods that are manufacured. Such goods as "Ham- 
burger steak,^^ "sausage,^^ "apple butter,^^ etc. are not exempt from these 
provisions. See ruling N"o. 28. 

ARTIFICIAL COLOR. 

The use of artificial color in food is fully discussed in bulletins Nos. 
2 and 9 in this report. See also rules and labels Nos. 11, 27 and 28. 

The Value of the Label. 

Every food law in the Uoiited States has two objects: First, to 
prevent the sale of foods containing injurious substances; second, to 
protect the consumer against fraud. The second object is attained 
by provisions requiring that the article be truthfully branded or 
labeled; th^t it be not misbranded and that the brand or label contain 
no misleading statement, design or device. But the consumer is only 
partially protected by these requirements of the law unless he reads 
the label himself and learns from it what he is buying. Even the retail 
grocer often fails to do this, and in consequence misrepresents the 
goods to the consumer, who accepts them without reading the label. 
Some retailers have sold to our inspectors cans labeled to contain 
"Maple and Cane Sirup," representing the goods to be pure maple 
sirup. It is evident that the grocer, if an honest man, had not read 
the whole of the label, but knowing the can to contain a sirup and 
seeing the word "maple/^ had read no more of the label. It is also 
evident that those of his customers who did not read the label were 


deceived and received an article that was cheaper and of a flavor in- 
ferior to maple sirup. They could have protected themselves by read- 
ing the labeL This kind of an oversight in reading the label is also 
very common with reference to jellies composed of apple, and another 
fruit in suflicient quantity to flavor it. These are labeled ^^Apple and 
Curamt Jelly/' /'Apple Jdly, Currant Flavor/' etc. Now, apple jelly 
is the cheapest jelly on the market, and if these compound jellies are 
sold as currant jelly, plum jelly, etc., the consumer is being defrauded 
when he need not be if he would only read the label. The jejlies and| 
jams often contain glucose or corn sugar, which though perfectly 
wholesome and nutritious, is much cheaper than the, cane sugar used 
by the housewife in making jellies and jams. If the common practice 
of the purchaser of merely reading enough of the label to find out what 
fruit has been used is followed in this case, he will not know, as he 
ought to know, when he knows that glucose or corn sirup has been 
used, that he should get this jelly, jam or fruit butter much cheaper 
than a cane sugar jelly, jam or fruit butter. The most expensive goods 
have the simplest label, as "Current Jelly," neither preceded nor fol- 
lowed by any qualifying word or words. If the consumer reads all 
the label he will sometimes find a statement that the jelly contains 
phosphoric, tartaric or citric acid. These acids cheapen the product in 
the manner explained under *' Jellies, Jams and Preserves" in this re^ 
port. They are not used in the best jellies. 

In purchasing extracts the purchaser will frequently save half his 
money if he reads the label. Extracts labeled "Lemon extract," "Van- 
illa extract," "Orange extract," etc., without qualifying words are all 
required to be of standard strength. But many extracts are made 
weaker than the standard requires. These must be labeled one-half 
standard strength, one-fourth standard strength, etc., as the case may 
be. An extract of one-half standard strength has only one-half the 
value of the standard extract; one of one-fourth standard strength, only 
one-fourth the value, etc. But what is the use of these' statements on 
the label showing the value of the article if the purchaser does not 
read it? 

Statements on the label ^ving the name and amount of preservative 
used or announcing the presence of artificial color, alum or saccharine 
are usualy in smaller type and will often be overlooked unless all of the 
label is read. The importance of knowing of the presence of these sub- 
stances is shown in this report under Preservatives and Color and in 
bulletin No. 9. If the housewife wants to know what she and her child- 
ren are eating, she must read the label and read all of it. 

Convention of the State and National Dairy and Food Depart- 
ments AT Mackinac Island. 

I was present at the convention of State and National Food and Dairy 
Departments at Mackinac Island, August 4-7, 1908, and at the hearings 
before the Joint Food Standards Committee held at the same place 
three day preceding. The number of food manufacturers in attendance 
was small. This was probably due to the fact that no general invitation 
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was extended to them. All the discussions were held in executive ses- 
sion from which the manufacturers were excluded. This will doubt- 
less result in a still smaller attendance by manufacturers at the next 
convention unless there is a change of policy in that respect. The 
action of the association in thus excluding manufacturers is due to the 
undue monopoly of the time of the association at previous conventions by 
one or two representatives of manufacturers by needless and persistent 
repetition. It would seem that cases of this kind could be properly 
*j handled without excluding the manufacturer from the floor during the 
discussion of the papers^ Executive sessions are desirable but should 
not include discussions of papers read before the association. 

The State and National Dairy and Food Departments, August, 1908, 
adopted the following resolutions: 

Resolved, That this association expresses to President Roosevelt our warm 
appreciation of his reference, in his message to Congress, of the work of the 
State and Food Control officials, and we respectfully petition the President to 
assist us with Congress and the Secretary of Agriculture in bringing about 
a practical basis for cooperation between the Federal Government and the 
states in the establishment of facts and the investigation of food control 
problems. 

Resolved, That the Association of State and National Food and Dairy De- 
partments express its sincere appreciation to the Honorable Charles W. Fair- 
banks, Vice-President of the United States, for his presence, remarks and man- 
ifest interest in the work of this association, at its session, Thursday morn- 
ing, August 6, 1908. 

Resolved, That the thanks of this association be tendered to Honorable 
Albert J. Beveridge for the loyal and continuous efforts he has made to secure 
the placing of the date of preparation on all package goods of every descrip- 
tion offered for sale to the consumer, and that we pledge him our earnest and 
active support in this work until it is completed. 

Resolved, That the thanks of this association be tendered to Honorable 
James R. Mann for the loyal and continuous efforts he has made to secure 
a statement of volume and weight on all package goods of every description 
offered for sale to the consumer, and that we pledge our earnest and active 
support in this work until it is completed. 

Resolved, That this association hereby authorizes and directs the present 
. president of the association to appoint a committee of seven, of which he 
shall be the chairman, to prepare a model State food bill, the determinations 
of the joint standards committee to be used as a basis of facts in the pre- 
paration of said bill. 

Resolved, That this association is unalterably opposed to the bleaching of 
flour by the oxides of nitrogen or other chemicals. 

Resolved, That this association is convinced that all chemical preservatives 
are harmful in foods, and that all kinds of food products are and may be 
prepared and distributed without them, and pledges its best efforts to use all 
moral and legal means at its disposal to exclude chemical preservatives from 
food products, and to this end we ask the cordial support of all national. 
State and municipal officials charged with the enforcement of food and drug 
^laws. And in this connection we desire to express our gratitude for the 
helpful services of the medical profession generally, and especially to the 
American Medical association. 

' In accordance with your instructions I attended the meeting of the 

commissioners of the northwest at Madison, Wisconsin, September 29-30, 

1908, the resolutions there adopted have been submitted to you. 

' November 12-16, 1908, I was in attendance at the 25th annual con- 

ivention of the association of official agricultural chemists at Washing- 
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ton, D. C. The papers delivered before this association were mostly on 
topics relating to food chemistry. This shows a marked change in the 
activities of the association and the necessity of this department being 
in touch with it. 

The members of the American Chemical Society at their convention 
the past year have also shown a growing interest in the problems of 
food chemistry. Attendance at the convention of this society by some 
member of the laboratory force is desirable. 

OYSTEKS. ^ 

The paper presented by Dr. W. D. Bigelow at the convention of the A. 
O. A. C. on oysters besides containing a general discussion of the prac- 
tice of "drinking'^ oysters (placing oysters in fresh water), gave the 
following data as the result of a wide investigation. 

Oysters taken from water containing over 2^ per cent of salt, con- 
tained in almost all cases. 

70 per cent or more of solid meats. 
20 per cent or more of total solids. 

In all cases 

20 per cent or more of total solids in the solid meats. 
• 40 per cent or less loss of weight on boiling. 

Oysters from water containing two per cent or more of salt, with two 
exceptions, contained more than fifteen per cent total solids in original 
.sample and in every case more than twenty per cent of total solids in the 
solid meat and less than forty-five per cent loss on boiling. 

Dr. Bigelow regards with suspicion oysters containing less than sixty 
;per cent of solid meat, or less than fifteen per cent of total solids, or 
less than eighteen per cent of total solids in the solid meat, or which 
sustain a loss of weight greater than forty-five per cent on boiling. Even 
including those oysters grown in brackish water, all were found to con- 
tain more than fifty per cent of solid meats and more than ten per cent 
of solids, and the solid meats contained in all eases more than thirteen 
per cent of total solids and lost less than fifty-five per cent of their 
weight on boiling. 

The above facts are of great interest to this department with reference 
to the following resolution adopted at Madison: 

"Whereas, The addition of ice or water to schucked oysters has the effect 
of lowering and depreciating and injuriously affecting their strength, quality 
and purity; therefore be it 

Resolved, That such addition constitutes an adulteration and the sale of 
oysters so adulterated will be contested.'* 

The can containing the oysters should be surrounded with ice instead 
of ice being placed among the oysters. 

The Illinois Food Law. 

The State food law has now been in force for a vear and a half. 

The friends of new legislation frequently overestimate the benefits to 
-be derived from a law just enacted, and underestimate its defects. It is 
not at all strange therefore that the members of the Illinois State Food 
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Commission are frequently asked about the workings of the new law. 
A year ago these questions could not be answered in the light of ex- 
perience ; today they can. And with the exception of a few minor mat- 
ters which were appreciated as being of doubtful value at the time of 
its passage, the law still seems to us to possess all the merits claimed 
for it at that time. 

Seven very important changes were made by the new law. 

First — The new law required that every manufactured food, and all food 
put up in package form he Vtanded with the true name of the article. Prior 
to this act there was no such requirement except in the case of oleomargarine, 
renovated butter, vinegar and artificial or imitation extracts and jellies. 

Second — The old law of 1899 contained no provisions against misbranding. 
The new law contains all the provisions of the national law relative to this 
matter. 

Third — Sanitary inspection is authorized and the use of unsanitary utensils 
and containers for milk or cream is. specifically forbidden. Under the old law 
there was no protection to the public against unclean milk or food manufac- 
tured or stored in unsanitary places. The provisions requiring the pro- 
duction of food under sanitary conditions are still limited but we feel never- 
theless that great progress has been made in the, right direction. 
^ Fourth — Under the old law there was a standard for milk but no penalty 
for sales of milk below standard. Under the new law there is a standard for 
milk and there is a penalty for selling milk below standard. 

Fifth — Under the old law there was no provision for making standards for 
foods. Now there are provisions. 

Sixth — It was necessary under the law of 1899 to prove in each case that a 
preservative was unwholesome or injurious, under the new law formaldehyde, 
hydrofiuoric acid, boric acid, salicylic acid and all compounds and deriva- 
tives thereof are declared unwholesome and injurious. 

Seventh — ^There is now for the first time a guarantee clause in the law. 
This protects the innocent retailer from prosecution, and fixes the responsi- 
bility on the truly guilty party. This provision of the law seems to be better 
suited to the public needs than had been hoped. It not only portects the re- 
tailer but by bringing the responsibility home to the guilty party effects a 
more speedy change for the better. 

This law affords protection to the consumer and at the same time is 
in harmony with the national law. 

The Proposed Ukiform Food Law for States. 

In accordance with a resolution adopted at the Mackinac convention 
of the State and National food and dairy departments, the committee 
drafted a bill for a proposed uniform food law for states. 

In accordance with your request I have prepared a comparison of the 
provisions of the proposed law with those of the Illinois State Food Law. 
In comparison the sections of the proposed law are named first. 

All the provisions of section 1 of this law with reference to foods are found 
in sections 5, 6 and 41 of the Illinois law except that according to the Illinois 
law one can manufacture foods which are adulterated or misbranded under 
Illinois law for sale outside the State. 

Section 2. Is prectically identical with section 7 of the Illinois law. 

Section 3, first and second, are identical with section 8 in the case of food 
first and second. 

Section 3 third, first part is the same as section 8 third of Illinois law 
with the following words added "or if the product be below that standard of 
quality, strength or purity represented to the purchaser or consumer." So 
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far as the label is concerned such misrepresentation is fully and clearly for- 
bidden under the Illinois law in section 9 second and fifth, and section 9 also 
in my opinion forbids any oral misrepresentation. 

Section 3 fourth contains in addtion to what is contained in fewer words 
in section 8 fourth of the Illinois law, "or if it is colored or flavored in imita- 
tion of the genuine color or flavor of another substance." Whenever coloring 
or staining, etc. enables an article to be sold for something it is not and it 1b 
so sold, the previous portion of the section forbidding its being made to 
appear better or of greater value than it really is, applies. 

Section 3 fifth contains provisions found io the Illinois law in section 8 
fifth, first and second and forbids in addition the use of "benzoic acid or 
benzoates," "sulphurous acid or sulphites," "dulcin, glucin, saccharin, 
caffein, betanapthol, hydro napthol, abrastol, asaprol, oxides of nitrogen, 
nitrous acids or nitrates, compound of copper, pyroligneous acid." Those of 
these substances that are injurious and not specifically named, in the minors 
law fere forbidden by a general provision. The character of several of these 
substances is being investigated by the- Referee Board of Scientific Experts, 
and if found to be injurious by them can easily be excluded from use in 
foods in this state under the present law. 

Section 3 sixth has in addtion to the provisions of section 8 sixth of our 
law certain provisions of sanitation to be observed in the production, distri- 
bution and manufacture of foods that are very desirable and which are not 
all found in the Illinois law, see section 2, 16 and 17 and 8 sixth. The latter 
part of section 3 sixth is found in the Illinois law, section 8 of which forbids 
adulteration and in section 9 provided, first and second. 

Section 4 first, section and third are the same as the Illinois law, section 9 
first, second, fifth. 

Section 5 contains provisions similar in character to those of section 9 
fourth of the Illinois law. Illinois law requires the name and address of the 
manufacturer, jobber or dealer while the proposed law requires that of the 
manufacturer or jobber excluding the retailer. The proposed law requires 
a label only on package goods, the Illinois law requires a label on all packages 
of foods and on all manufactured foods. Without this latter provision not 
included in the proposed law the consumer would receive little protection in 
the purchase of manufactured foods sold in bulk. This section of the pro- 
posed law also requires the branding with "the true grade or class of the 
product." This wording is not as clear as the Illinois law and when care- 
fully analyzed requires no more than the Illinois law, i. e. "the true name 
of the article." The requirement in this section of the proposed law, of a 
statement of "the true net weight or volume of the contents or the capacity 
or trade size of the container," is not included in the Illinois law. 

Section 6 of the* proposed law contains standards for food products. The 
Illinois law in section 1 and section 39 provides for standards by a State Pood 
standards commission. 

The provision of the proposed law in section 6, IV preservatives and 
coloring matter, appear to be entirely superfluous in yiew of the sweep- 
ing provisions of section 3 fourth, and fifth. Moreover, a declaration 
of what "should not be permitted^^ in a law does not carry the effect of 
"shall not be permitted.^^ 

ILLINOIS LAW BETTER. 

Considering the above comparison I do not see that Illinois would have 
anything to gain by adopting the proposed uniform food law. Besides 
all the excellencies of the proposed bill (with the exception of those 
sanitary provisions not covered by sections 2, 16, 17, 18 and 8, sixth) 
we have those desirable provisions of the Illinois law not included in 
proposed law as follows: 

Section 1. Provisions for appointment of a State Food Commissioner and 
the establishment of a State Food Department. 
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Section 2. Defining powers of commissioner and inspectors making in- 
spections. 

Section 3. Refusal to assist inspector a misdemeanor. 

Section 4. Provisions for duplicate samples and their transmission to 
Analyst. 

Section 9. Provided, First and second relating to distinctive names and 
compounds, imitations and blends. 

Section 10. Giving powers of confiscation and condemnation of misbranded 
or adulterated foods. 

Section 11. Forbidding the addition of any foreign substance to any vine- 
gar; and requirements for branding. ' 

Section 12. Forbidding manufacture of certain imitation extracts. Pro- 
vision for branding mixed flavors. 

Section 13. Standard for baking powder. 

Section 19. Branding of skim milk. 

Sections 20-21. Provisions protecting the farmer when milk is sold by 
Babcock test. 

Section 22. Provisions prohibiting the advertisement, manufacture or 
offering for sale for use in food of injurious preservatives. 

Section 23. Marking of wagons. 

Sections 24, 25, 26. Affecting the sale of adulterated lard. 

Section 27, 28. Affecting the sale of process butter. 

Section 29. Illegal foods to be seized. 

Section 30. Search warrants. 

Section 31. Provides the assistance of State Attorneys and protection to 
the retailer on the establishment of a guaranty. 

Section 32. Cooperation with Board of Health. 

Section 33. Forbids State analysts giving certificates of purity. 

Section 34. Forbids the use of any shift or device to evade law. 

Section 35. Master's liability. 

Section 37. Label requirements, size of type. 

Section 38. Commissioner to make rules and regulations. 

Section 40. Provides for preliminary hearings by commissioner. 

Section 42. Judgments — issuing capias. 

Section 43. Repeal. 

In addition to the above there is the act to regulate the manufacture 
and sale of substitutes for butter. 

All the above provisions not included in the proposed law halve met 
with your approval and have proved to be desirable. Our law is in har- 
mony with the National law. 

All of which is respectfully submitted. 

T. J. Bryan, 
State Analyst, 
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REPORT OF LUCY F. DOGGETT, STOCK FOOD CHEMIST. 


Hon, A, H, Jones, State Food Commissioner, 1620 Manhattan Building, 

Chicago, Illinois. 

Dear Sir — Complying with your request, I herewith submit a re- 
port of the work done by me during the year 1908. 

I have analyzed 611 samples. Of these, 365 were stock and poultry 
foods and 246 were baking powders, spices, lemon extracts, vanilla ex- 
tracts, vinegars, etc. Two hundred and ninety three of the 365 stock 
and poultry foods were found illegal, making eighty per cent illegal as 
against ninety-two per cent last year. The violations were for not hav- 
ing paid a license fee, no guarantee or for both, a wrong guarantee given, 
only part of a guarantee, or for short weight. 

The stock foods have included various and varying mixtures of grains 
with charcoal or grit, mixtures of flaxseed and sugar, mixtures of al- 
falfa and molasses called "alfalmo,'^ sucrene feeds, cotton seed hulls, 
cotton seed meal, brewers^ grains, mixtures of rice with other grains, al- 
falfa, gluten feeds, hominy feed, maize feed, beef scraps, blood meal, 
granulated bone and tankage. 

The feed stuffs so far analyzed have been those taken under section 1 
of the stock food law. Section 1 provides that every lot or parcel of 
concentrated comihercial food stuffs used for feeding farm live stock, 
sold, or offered or exposed for sale within this State, shall have affixed 
thereto, in. a gonspicuous place on the outside thereof, a plainly printed 
statement clearly and truly certifying to the name, brand or trade 
mark under which the article is sold for feeding purposes, the net weight 
of the package and a(idress of the manufacturer, importer or dealer, and 
the minimum percentage of crude protein, crude fiber and crude fat. 
Section 4 of the stock food law provides that- every manufacturer, im- 
porter or other person selling, offering or. exposing for sale any concen- 
trated feed stuffs included in section 2 of the law, without the printed 
statement required by section 1 of the law or with a label stating that 
the said feed stuffs contain substantially a larger percentage of either 
crude protein or crude fat than is actually present therein, shall be 
fined $50.00 for the first offense and $100.00 for each subsequent offense. 

There are many package preparations of stock foods which consist of 
the tissues of wheat, barley, rye, oats or other grains mixed with a med- 
icine or other tonic called medicated stock foods or stock food tonics. 
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There are other mixtures made chiefly of common salt^ sunflower seed 
and the common grains with some other drug incorporated which are 
termed condimental, patented, proprietary^ and trade mark stock and 
poultry foods. 

Several samples of ship stuff have been examined microscopically 
and in every ease found to be either the whole wheat grain ground fine 
or the coarser portion of the wheat grain ground fine. There have been 
several ^^C. & G." feeds and "0. & M." feeds which consfst of the grains 
of the wheat, rye and oats ground together. 

Hen and chick foods consist of whole sized grains of the cereal or 
half sized grains intimately mixed with millet and grass seeds in com- 
bination with charcoal or grit. The tankage of commerce as a rule 
contains a larger per cent of fiber than the meat meals or the blood meals. 
Some analyses have been made for suspected cases of poisons used in 
stock foods. 

More license fees have been paid this year than formerly, due to no- 
tices sent out by the commissioner notifying the parties that the fee 
was due. 

Respectfully submitted, 

Lucy F. Doggett. 
Chicago, Illinois. 




RERORT OF GENERAL INSPECTION BY FRANK J. HOEY. 


Honv, A, H. Jones, State Food Commissioner, Chicago , Illinois. 

Deah Sir — I herewith submit to you report of the work performed by 
me as inspector during the year ending December 31, 1908. 

During the year I have taken 1414 samples of food for analysis. 
Chicago being a large field to cover, I necessag'ily devoted most of my 
time to Chicago and the surrounding towns of Cook county, ii-specting 
food particularly as to its sanitary conditions in grocery stores, meat 
markets, piacking and slaughtering houses, wholesale fish houses, reno- 
vated butter factories, oleomargarine factories, cold storage houses, 
coffee and spice factories, jelly and catsup factories, mail ordei houses, 
restaurants, baker shops and baker supply houses, tea and coffee stores, 
fruit stores and stands, butter stores, ice cream factories and parlors, 
soda fountains, oleomargarine wagons on the street, milk cans in dairies 
and milk cans and milk bottles on distributing wagons on the street and 
wherever food was stored for sale. I also investigated many complaint 
cases in Cook county and some out through the State; and places I 
found insanitary where food was stored or manufactured for sale, I 
notified the owner to clean up and keep so and comply with the State 
food laws. They promised that they would keep their places clean and 
in a good sanitary condition and observe the law in the future. 

During the year I condemned 300 pounds of tainted meat in meat 
markets, 400 pounds of decayed fruit in fruit stores, four dozen cans 
of tainted fish in grocery stores. 

During the year I have assisted in bringing 288 cases against dealers 
for the adulteration of the different articles of food which I found upon 
the market and in cases when the label laws had not been complied with. 

The following are the cities and towns where I have inspected food 
outside of Chicago and Cook county, namely: Sandwich, Elgin, Wauke^ 
gan. North Chicago, Geneva, Batavia, Kewanee. 

Complaints I Have Investigated. 

COMPLAINT ON A LUMPY JAW COW. 

On complaint from Elgin, Illinois, on January 31, 1908, that a 
butcher was to kill a lumpy jaw cow on that day, Harrison Kennicott 
and I went to Elgin to investigate. When we arrived in Elgin, we 
found that the cow was going to be killed on the Quinn farm, four 
miles from Elgin. 
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Gu9 Frederickson, a tenant on the Qiiinn farm, was selling all his 
stock and he sold this cow for SIT.OO to Wolf and Thies, butchers, of 
Elgin. Before we arrived in Elgin the authorities sent a constable and 
veterinarian to the Qninn farm to investigate this case. We secured a 
horse and buggy and started for this farm. When we got within a quar- 
ter of a mile from the farm we met the constable and the veterinarian 
coming back. The veterinarian said the cow was all right and that there 
were no lumps on the head of the cow and the cow was clean inside. We 
continued on our way to the farm to see for ourselves. As we drove in 
the yard the butcher was loading the dressed animal on his wagon to 
take it to Elgin and sell it as food. I told the butcher that we were 
State Food Inspectors and I wanted to see the lungs and head, and 
when he showed me the head and lungs I saw that it was a bad case 
of tuberculosis. I asked him where ihe intestines and the caif that was 
removed from the cow were. He said they were back in the snow pile. 
J went back to the snow ^ile and pulled them out. 


!■ THAT WAS PULLED PROM SNOW PILE, 
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I then saw that the calf was nearly fuily developed and in a few 
weeks more, if the cow had not been killed, would have been bom. I 
then examined the intestines and found that the giands were swollen 
from the disease. I ordered the butcher to take the cow from the wagon 
and put it in the barn and told the farmer to lock the door, and that 
I would hold him responsible for the animal until I returned. He said 
he would see that no one meddled with it until he got orders from me. 
I took part of the glands that were infected with tuberculosis to tha 
State laboratory. 


KEKOSENING THE CAKCASS. 
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On February 3, 1908, I again went to Elgin to condemn the cow, 
in company with H. E. Schuknecht, assistant commissioner, and Har- 
rison Kennicott, inspector. When we arrived at Elgin I told the butcher 
we were going to the Quinn farm and he came with us. Before starting 
I purchased a six gallon can of kerosene fo pour on the diseased carcass 
after condemning it. When we arrived at the farm I asked the farmer 
to get an ax, which he did, and I gave it to the butcher and had him 
destroy the carcass and pour the kerosene on it and I ordered the farmer 
to bury the carcass, which he did. 

Published February 4, 1908 by Elgin Daily IN'ews: 

Butcher Claims Innocence. 

"The animal had been pronounced sound by an Elgin Veterinarian; the 
butcher claimed that he purchased it and knew nothing of the disease. For 
this reason the inspectors believe they will have a hard case to prosecute. 
However, they claim the price he paid was such a nominal one that he must 
have known the animal was ailing in some way. Portions of the animal's 
lungs, glands filled and swollen with tuberculosis germs were shown yester- 
day. *The case is one of the worst I ever saw' said Inspector Frank Hoey, 
who has been a cattle eaxminer for 35 years. ♦ ♦ ♦ Authorities believe 
that the practice of buying and selling diseased meat is a common one in the 
community. They advise only the purchase of meat inspected by municipal 
authorities in Chicago. Sample cuts of the diseased flesh which would have 
been served on more than one Elgin dinner table, had not the inspector looked 
into the case, were taken to the State laboratory in Chicago yesterday." 

COMPLAINT ON DISEASED HOG SOLD FOR FOOD. 

Complaint from John E. Powers, Assistant Staters Attorney of Elgin, 
that a farmer sold a diseased hog to an Elgin butcher. A shipper's 
tag was on the hog marked "350, B^ttman & Co., S. Water St., Chicago.'' 
Mr. Powers said he did not know the name of the shipper, for he shipped 
by a number, and if I would secure the name he would prosecute him. 
I went to Battman & Co., S. Water St., and ask^ one of the proprie- 
tors for the name of shipper No. 350. He looked it up and found the 
name was Fred Humbrocht of the town of Harmony. I gave the name 
and address to Inspector Fox, and he brought it to Mr. Powers who 
sent a constable to Harmony and arrested Fred Humbrocht. He was 
brought before a justice of the peace in Elgin and he pleaded guilty to 
the charge and was fined $73.50. 

COMPLAINT ON TAINTED FISH. 

U. S. Food Inspector Eobert Young asked me to accompany him on 
a complaint he had from J. E. Ford, Deputy Collector of Custom?, 
Chicago, on 50 barrels of fish shipped from Belgium, to the B. & 0. 
freight house, 5th avenue and Polk street. It was consigned to jobbers 
in Chicago who would not receive the fish. I went with Mr. Young and 
opened several barrels of the fish and found it was tainted and not fit 
for human food. I took samples to the State laboratory and notified the 
, commissioner of the condition of the fish. 

J. E. Ford requested a letter from the commission to show that the 
fish were not fit for human consumption. 

Mr. J. E. Ford's request was granted and the fish were condemned to 
a rendering tank for fertilizer. 
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COMPLAINTS ON OLEOMARGARINE SOLD FOR BUTTER. 

A complaint came from several citizens from the different residence 
districts of Chicago where butter peddlers sold their wives oleomargarine 
for creamery butter from a wagon without any address on it. I inves- 
tigated these complaints with other inspectors in this department, and 
found the same was true. The commission swore out warrants against 
these peddlers and the cases came tip before Judge Scovel in the muni- 
cipal court. They pleaded guilty to the charge and were fined $50.00 
and the cost of the court in each case. 

COMPLAINT ON OLEOMARGARINE AND PROCESS BUTTER. 

I investigated the sale of oleomargarine and renovated butter at 
various times and places in Chicago with other inspectors of this depart- 
ment. We found forty-three dealers selling colored oleomargarine for 
creamery butter. The commission swore out warrants against these 
dealers and the cases came up before Judge Scovel in the municipal 
court. They nleaded guilty to the charge and were fined $50.00 and the 
cost of the court in each case. 

COMPLAINT ON COLORED SAUSAGiv'S AND PRESERVED MEAT. 

I investigated meat markets and found that several butchers make 
their own sausage and color it to represent smoked sausage. I also 
found that they use preservatives in their hamburger steak. I told 
them that they were not complying with the State food law. They said 
if they would be required to label their goods according to the law they 
would stop using preservatives and discontinue coloring their sausage 
in the future. 

COMPLAINT ON DESICCATED EGGS. 

I investigated some of the factories where they desiccate eggs. I 
found that the eggs they desiccate in those factories were spotted and 
partly decomposed. They first break the eggs and spread them thin 
on pans. The pans are in racks one over the other in a closed room 
where ttey have a blowing machine that blows hot air through the 
racks to dry the eggs. When dry they spread another coating of eggs 
on top and when these are dry they are taken off the pans and grated 
through a sieve. The dried egg is then yellow in color and resembles 
flaked cereal food. It is then packed in cartons and sold to bakers. It 
is claimed that the real rotten eggs are not desiccated but are sold to 
tanneries for use in softening leather for ladies gloves. 

COMPLAINTS ON CORN PRODUCTS CO. 

H. E. Schuknecht, Assistant State Food Commissioner, gave Harri- 
son Kennicott and me a complaint to investigate of the Corn Products 
Manufacturing Company at the town of Argo of the food which was 
given to their men. We went to Argo on the afternoon of September 
23rd. When we arrived at the entrance we were confronted by two men 
at the gate of the plant who wanted to know our business, i gave one 
of them my card and told him we wanted to see the general manager 
of the plant. He went and brought Mr. Truitt to the gate. Mr. Truitt 
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said he was general manager of +he commissary department. We told 
him our business and he took us around the plant. While on our rounds 
we met A. H. Bishon who said that he was general manager of the con- 
struction work, and he also accompanied us. We went into the commis- 
sary department • and inspected the sanitary condition and the food in 
there. We found some rusty canned goods and opened some of them 
and found that they were canned apples. They appeared to us to be 
ali right for the tin one the inside was clean and bright. We also found 
more rusty cans that were swollen, in a separate pile. There were two 
men sorting, the swollen ones from the good ones and the manager said 
that the ones they found swollen he would ship back to the jobber from 
whom he bought them, this being in his contract. We then went to the 
department where they kept their meats, vegetables and fruits. We 
found that one ice box was kept for the mechanic's food. We inspected 
this and found mutton, beef, vegetables and fruit that were fresh and in 
good condition. We then went to the ice box where the laborers' food 
was stored and there found beef, vegetables and fruit that were fresh 
and in good condition. We then went to the kitchen and there we saw 
a large piece of meat cooking in a boiler. I told the cook to turn it over. 
He did so and I saw it waB tainted on- one side. I called the manager's 
attention to it and he had the cook trim all the tainted parts off. We 
then went into the baking room, where they bake their bread and pies. 
I saw a pile of old rusty canned goods there and picked a swollen one out 
of the pile and showed it to the manager. He said it had no business 
there and he threw it out. When the baker opened the cans and found 
the goods tainted he said he sent them back to the commissary depart- 
ment. The bread and pies that the baker had just taken out of the oven 
were inspected by Mr. Kennicott and Mr. Bishop. Inspector Kennicott 
ate part of the pie and said it was good. They said they gave this kind 
of food to their employes, but of course we did not know this as it was 
after dinner. The sanitary condition of the kitchen and bakery was 
good. Inspector Kennicott asked some of the employes what kind of 
food they got to eat and they said it was good and they got plenty of it. 
We then went to the sleeping department; thev have two divisions, 
one for the mechanics and one for the laborers. We looked into the 
mechanic's room and there saw four beds. This room was well ventil- 
ated. Mr. Kennicott looked in the laborers' house. The men in this 
division slept in sort of a berth, one over the other. They also had 
shower baths, one of the men was under the shower as we looked in. 
The toilet was about four hundred feet from the sleeping rooms and the 
kitchen, and the manager told me there was a sewer connected with this 
toilet that runs to the canal and that he had men to flush it out every 
night. I asked Mr. Bishop what kind of men he employed and he said 
they were all English-speaking people. We should make another inves- 
tigation of this plant at some future time and ^et around nt dinner time 
and see for ourselves what they leed their employes. 
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COMPLAINT ON COLORED FISH. 

I investigated smoked fish sold on this market and found some of it 
colored. Some of the wholesalers in smoked fish color them to resemble 
smoked and cured fish. I secured samples of the fish sold to retailers 
and brouerht them to the State Laboratory to be analyzed. Upon anal- 
ysis they were found to be colored. The dealers were notified to appear 
before the commission, which they did. 

Tliese are but a few of the many investigations of a similar nature 
that X have made, but space will not permit me to describe them in de- 
tail in this report. 

I have found that the dealer who keeps his store or factory in a clean 
and sanitary condition and handles or manufactures the best class of 
goods will aJiways command the best prices for them. 

I have always instructed the dealer who purchases his goods from 
manufacturers or jobbers that he get a guarantee that they comply with 
the State food laws, for his own. protection. 

My experience is that the State food law protects the honest retail 
dealer, jobber and manufacturer who sells or manufactures for sale pure 
and honestly labeled goods and that the food commissioner is gradually 
forcing the adulterated and falsely labeled goods from the markets and 
dairies of the State. 

DESICCATED EGGS. 

I submit to you a report of the experimental work I have done on 
desicated e^^s in the interest of pure food. Mr. C. F. Lament, one of 
the oldest manufacturers of desiccated eggs in Chicago, allowed Eobert 
Young, the government food inspector, and myself, the use of his factory 
to make this experiment. Mr. Young purchased the diflEerent classes 
of cold storage eggs on the market to desiccate. The following table 
shows the classes of eggs, the time and temperature of drying, and the 
condition of the eggs before and after they were desiccated: 
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The cost of above eggs per dozen before desiccated, grade No. 1, cold 
storage, was thirty-four cents per dozen; No. 2 cold storage eggs twenty- 
two cents per dozen; spotted eggs nine cents per dozen; frozen liquid 
eggs twelve cents per pound. It takes three pounds of frozen liquid 
eggs to make one pound of desiccated eggs. The weight of broken shell 
eggs before desiccating averages about one pound and ten ounces per 
dozen. Number of eggs required to make one pound of dried eggs 
is three dozen. The desiccated egg is sold at 35 and 40 cents per pound 
for low grade, good orade 55 and 57 cents per pound. 

In the snring of the year, and in June, July and August, when eggs 
are sold at from 8 to 15 cents per dozen, they are bought up by specu- 
lators and put in cold storage. The cracked eggs and weak and dirty 
shell eggs are sorted out by inspectors and sold to canners who break 
them in cans and put them u^ in liquid form, they are then sealed up 
and put in cold storage and frozen solid and when eggs get scarce and 
prices go up, they are sold to bakers and desiccated egg manufacturers 
at a good profit. Fresh eggs are selling now at from 45 to 50 cents 
per dozen. 

My observation is that all spotted and weak eggs that are r^'ected by 
egg inspectors are bought up by desiccated egg manufacturers and are 
desiccated and sold to bakers. The manufacturers claim the rotten eggs 
are sold to tanners to use for softening leather for ladies gloves. The 
State Food Commission should specify what classes of e^gs should be 
desiccated for human food, and also establish a standard on eggs. 

EespectfuUy submitted, 

F. J. HOEY^ 

state Food ln.<pcctor. 
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REPORT OF HARRISON KENNICOTT, INSPECTOR. 


December 31, 1908. 
Hon. A. H. Jones: 

Dear Sir — I have the honor to submit my report as food inspector 
for the year 1908: 

Durinp^ the past year I have collected 1,400 samples of various food 
products throughout the State, working with Mr. Hoey and Mr. Kjell- 
quist. Of the 1,400 samples taken, 276 illegal ones have been reported, 
up to the present time. I have confined my work largely to Chicago 
and Cook county, but among other cities and towns visited are Eock- 
ford, Aurora, Elgin, Joliet, Waukegan, Kewanee, Yorkville, Dwight, 
Sandwich, Libertyville, Barrington, Cairo, Anna, Jonesboro, Thebes, 
Murphysboro, Carbondale, Marion and numerous smaller places. 
Outside of samples taken, I have inspected a lar^e number of bakeries, 
candy factories, ice cream factories, jelly factories, meat markets, 
slaughter houses, restaurants, etc., looking into the sanitary condition 
of all places where food is produced or stored. 

Among other things, Mr. Hoey and I have investigated a large num- 
ber of mail order houses, which are hard to locate as their goods are 
never seen on the market, beiner sold direct to the consumer. We found 
a number who were sending out short weight, or measure packages and 
(inferior goods, but the majority have a good line of goods and do a 
square business. 

The desiccated egg business flourishes in the warmer weather when 
manufacturers take advantage of cheap goods and do the bulk of their 
business. Desiccated eggs are used almost entirely by the bakery trade. 
I inspected a number of desiccating plants in October and November 
which were only putting out cracked eggs picked up daily on the 
market, or frozen eggs from cold storage. In the finished product, it 
is hard to determine the quality of eggs used, as the drying process kills 
all the bad color, unless badly decomposed eggs are used. The spotted 
or nearly rotten eggs are made into an oil used in tanning the finer 
grades of leather. One desiccator, Mr. LaMont offered the commission 
the use of his plant so every grade of egg might be desiccated and a 
definite understanding could be reached. This offer, I think, should 
be accepted. 

During the winter months Mr. Hoey and myself secured a number of 
samples of renovated butter and oleomargarine bought as pure butter. 
The majority of the dealers pleaded guilty and paid a fine when brought 
into court. 
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I have made a thorough investigation of the smoked fish sold on the 
Chicago market. A number of the dealers are dipping the fish in a solu- 
tion of liquid smoke and coal tar dye, in this way a large shrinkage is 
saved. Fish put through this process are a reddish brown and are col- 
ored on the inside as well as outside, while the naturally smoked fish 
are not colored on the inside, and are a duller, lighter brown. 

In some of the towns throughout the State we have found butchers 
using "Freeze-em" pickle as a preservative in Hamburger steak. In 
several places we found every shop using it. A number of cases have 
been brought and I think the practice will soon be stopped. Stale or 
slightly tainted meat can be used up intthis product where it would be 
a total loss to the dealer otherwise. People who wish to use Hamburger 
steak should insist on seeing it ground, and in that way can be sure of 
eating fresh, clean meat. 

During the year, Mr. Hoey and I have visited all of the larger jelly 
factories in Chicago, most of which we found in good sanitary condition. 
One, however, was filthy. Kefuse of all kinds was standing in open 
barrels by the side of the dried apple stock, piled up in burlap bags. 
We opened several bags and all had absorbed the odor of fermented 
grape skins, rotten tomatoes and onions, which were in the barrels and 
from appearances had not been dumped in weeks. The jelly press and 
vats were also dirty and sour smelling. Jelly and catsup were being 
made in the same room. One of the pipes from the jelly press to the 
cooking vat ran along the floor and the rubber had split in several 
places, leaking apple juice and adding to the general disorder. We or- 
dered the manager to stop all work and clean up, which he started to 
do while we were there. A week later when we called the plant was in 
much better shape. 

If a strict sanitary law could be passed, we would be able to force such 
men to keep their plstces clean. 

Adulterated eroods are becoming fewer, but some products put up in 
fine packages with an attractive label may be chemically Dure, but are 
put up, perhaps, in a dirty basement among unsanitary conditions. Such 
manufacturers may be unclean through ignorance, but more commonly 
it is because they do not want to spend a few dollars in overhauling 
their plant. 

Pursuant to Mr. Schuknecht^s request. Inspector Hoey and myself 
investigated a complaint concerning the corn products plant at Argo, 
Illinois. We arrived at the plant about two p. m. and were confronted 
at the gate by watchmen, who, upon learning our mission, allowed us in- 
side and sent for Mr. Bishop, the superintendent. He was not to be 
found at the time, but Mr. Truitt, manager of the commissary depart- 
ment assured us that we were welcome to investigate anything at the 
plant. 

We first went to the general warehouse where all canned goods and 
nearly all other foods were kept. The canned goods we were told were 
bought as fire damaged stock, but the contents were guaranteed perfect 
the only damag^e being to the label. We opened about one-half dozen 
gallon cans taken at random and all were found to be bright and clean 
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on the inside of the can. On one side of the room there was a pile of 
about two dozen cans of swelled goods, which were to be sent back to 
the jobber as per his contract — ^Mr. Truitt stated. 

We then went throuffh the kitchen and ice boxes where meat and vege- 
tables were kept. The ice box in the kitchen supplying the skilled 
laborers, contained beef, mutton, veal, fruit and vegetables all in good 
condition. We next went to the common laborers^ quarters and found 
a similar ice box only the cuts of meat were not as choice, (mostly neck 
pieces), but in good condition, although one piece boiling on the stove 
looked dark on the edges and was slightly tainted. We questioned the 
cook who informed us that it was only one piece left in a lot and trim- 
ming it pro^' ' we found it sound and good on the inside. We called 
the manager^s attention to it and he instructed the cooks to be more 
careful in the future. . We then went to the bake shop where a big bak- 
ing of pies had just come from the oven and more were being filled. 
All the open gallon cans of fruit were sound and sweet, and all empty 
cans in the room were bright on the inside. I sampled several of the fin- 
ished pies and found them good. 

I will state that in all kitchens, ice boxes, etc., the floors and utensils 
were found clean and sweet. Dish washing and paring of vegetables 
is done by machinerv.. With the excention of the one piece of nieat and 
the swelled canned gCK)ds, everything was found to be in good condition. 
The company has its own sewerage system and the closets are about 
300 feet from the kitchens, being flushed everv twenty-four hours. The 
w^ter supply is from artesian wells and some bowel trouble is found 
among the new men not used to it. 

Buildings are separate for bath houses, shower baths of hot and cold 
water for all who wish to bathe. One man was bathing as we came in. 
The sleeping quarters are heated by steam. In the machinists' division 
four beds in one room, but in the laborers house they are arranged like 
berths, upper and lower with a small window at the head of each berth. 

We asked Mr. Bishop what class of men he had in the plant and he 
informed us that nearly all were English speaking^ men. I talked with 
a number of them and they all seemed satisfied with the conditions. 
They said the food was all right and they had plenty of it. We went 
through all the buildings where food could be kept, being shown over the 
entire plant by Mr. Bishop and Mr. Truitt. 

In my opinion another investigation should be made at some meal 
time when the actual condition of the food could be seen. 

Respectfully submitted, 

Harrison Kennicott^ 

State Food Inspector. 
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REPORT OF J. L. McLAUGHLIN, INSPECTOR. 


Hon, A, II. Jones, State Food Commissioner, 1620 Manhattan Building, 

Chicago, 

Dear Sir — In compliance with your request, I herewith submit a 
brief report of the work done by me as an inspector during the year 
ending December 31st^ 1908. 

The greater part of my time has been spent in the investigation of 
complaints made by consumers that different articles of food which were 
being sold were misbranded and calculated to deceive and mislead the 
purchaser. In all cases of this character investigated, good cause for 
complaint was found. We also had numerous complaints of insanitary 
conditions prevailing in places where foods were manufactured and 
stored, and that containers used in the transportation and utensils used 
in the manufacture of food products were also in an insanitaiy condi- 
tion. In each case where a complaint of this kind was made I found 
the conditions very^ bad and as a usual thing worse than had been re- 
ported. 

Two creameries in Lake county and one in Bond county were found 
so filthy inside and outside, and the utensils used in such an insanitary 
condition, that I was obliged to stop part of their product from going 
on the market until they had cleaned up the place and made the condi- 
tions sanitary so as to comply with the State law. 

From February 11th to March 16th, Inspector 0. V. Fox and I in- 
vestigated some of the butter stores in Chicago. We bought during that 
time seventy-four samples of butter which we delivered to the State 
Analysts for examination. Sixty-four of the samples bought as butter 
were found to be colored oleomargarine. Only a few of the packages 
were stamped plainly enough so that they could be read and the greater 
number were not stamped at all. The prices charged for this substitute 
for butter are about one or two cents below the highest retail price for 
extra creamery butter. In a few places where we asked for butter they 
charged us the highest butter prices and sold us oleomargarine. This 
article of food is spoken of as "the poor man's butter^' by the attorneys 
of fraudulent peddlers, canvassers and dealers when they are b' >ught in- 
to court, yet the defendant charged the poor man the rich mnn's price 
which is about double the price of uncolored oleomargarine during the 
season when most of it is sold. 
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We had numerous complaints of peddlers defrauding the public in 
the same manner. In all the complaints we investigated we found the 
solicitor taking orders for fancy creamery butter and delivering oleo- 
margarine and in most cases they charged butter prices for this substi- 
tute. 

Suit was started in the municipal court against all the dealers we 
found who did not comply with the law and all of them upon whom 
a summons could be served were brought into court. The majority of 
these men pleaded guilty, paid a fine and the costs of the court 

During the past year I have collected and sent to the State Analysts 
at Chicago, 1173 samples of food products for analysis. Three hundred 
and thirty-eight were found to be illegal and not to comply with the 
State law. In each case the party offering the illegal goods for sale 
was given an opportunity, as provided in section 40 of the Illinois dairy 
and food law, to show cause before the State Food Commissioner why 
he should not be prosecuted. 

The following is a list of towns where inspections were made by me 
and samples taken. The names are arranged in alphabetical order and 
the number preceding each town indicates the number of times I visited 
that place for the purpose of making inspections. 


1 Afolkey. 

1 Garden Plain. 

1 Oak Grove. 


1 Alden 

1 Garden Prairie. 

1 Orangeville. 


1 Antioch. 

1 Geneva. 

1 Ottawa. 


1 Apple River. 

1 Genoa. 

2 Pecatonica. 


2 Argo. 

1 Gilmar. 

1 Peotone. 


2 Aurora. 

1 Gibbons. 

1 Peru. 


1 Babler. 

2 Greenville. 

1 Plum River. 

1 

1 Belleville. 

1 Greenwood. 

1 Pocahontas. 


1 Belvidere. 

1 Hagarstowu. 

1 Popular Grove. 


1 Big Foot. 

1 Harvard. 

1 Phophetstown. 


1 Bloomington. 

1 Hawthorn. 

1 Quincy. 


1 Bolander. 

1 Hebron. 

1 Red Fern. 


1 Bristol. 

3 Hickory Grove. 

1 Richmond. 


1 Brookville. 

1 Ivanhoe. " 

2 Ringwood. 


1 Brownstown. 

1 Jacksonville. 

. 1 Robins. 


1 Capron. 

1 Joliet. 

1 Rockford. 


1 Chadwick. 

1 Kankakee. 

1 Rock Grove. 


1 Champaign. 

1 La Grange. 

1 St. Charles. 


1 Chicago. 

1 Lake Corners. 

1 St. Jacob. 


1 Crystal Tiake. 

1 Lake Zurich. 

1 Sandwich. 


1 Dakotah. 

1 Lanark. 

1 Scales Mound. 


1 Danville. 

1 La Salle. 

1 Sharon. 


1 Davis. 

1 Leland. 

1 Shipman. 


1 DeKalb. 

1 Lena. 

1 Shirland. 


1 Diamond Lake. 

1 Libertyville. 

1 Sincox. 


1 Donnelson. 

1 Manhattan. 

1 Snyder. 


1 Dunham. 

1 Maple Lawn. 

1 Solon. 


1 Durand. 

1 Marengo. 

1 Somonauk. 


3 East St. Louis. 

1 Marine. 

2 Springfield. 


1 Effingham. 

1 Millburn. 

2 Spring Grove. 

* 

1 Eleroy. 

1 Milledgeville. 

1 Stockton. 


1 Elgin. 

1 Montgomery. 

1 Streator. 

' 

1 Freeport. 

1 Mulberry Grove. 

1 Sycamore. 


2 Galena. 

1 Naperville. 
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I have inspected 124 creameries, most of which I did not visit last 
year. A majority of the creameries visited in the past year are in good 
condition, are modern and up-to-date. I regret to say that I found a 
few that were bad in every way ! nothing was kept up, inside and out- 
side the same insanitary conditions prevailed. Where I found places 
in this condition I ordered them to clean up and if I found no improve- 
ment on a second visit I called the matter to the attention of the State 
Board of Health. 

Of the cheese factories inspected, the greater number were very clean, 
only two out of the twenty-eight insanitary. I inspected milk at all 
these factories and found the milk and the cans in very good condition. 
There were only a few cases where the milk delivered at these places 
had been either watered or skimmed. 

During the past year I have tested numerous samples of milk for 
fat and solids not fat at creameries and milk receiving stations and 
found a very small percentage to be in an abnormal condition. All sam- 
ples found in that condition were submitted to the State Analysts for 
analysis. In making the preliminary tests for milk to determine the 
percentage of solids not fat, I used the Quevenne lactometer. At milk 
receiving stations, creameries, condensed milk factories and cheese fac- 
tories, the lactometer can be used to good advantage in detecting milk 
that has been skimmed or watered. * If the man receiving the milk would 
use both the lactometer and the Babcock test, there would be very little 
trouble in stopping the practice of watering and skimming milk. 

In connection with my work among creameries I have tested 2672 
samples of hand-skimmed and hand-separator cream and I cannot say 
that this cream showed any better test 'than last year. I found more 
cream this year with the sour, high-acid, old-cream flavor than last and 
rejected more of it on account of its being too old to use in the manu- 
facture of butter. This showed lack of proper care in storing and cool- 
ing or being held too long at the farm before taking to the manufacturer. 

J. L. McLaughlin. 
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REPORT OF O. V. FOX, INSPECTOR. 


Hon. Alfred H. J ones ^ State Food Commissioner, Chicago, Illinois, 

Dear Sir — Complying with your request, I herewith submit a brief 
report of my work as State Food Inspector for the year ending Decem- 
ber 31, 1908. 

During the year I have collected 1,026 samples of various food pro- 
ducts from the different cities, towns, factories, butter and milk wagons 
throughout the State. The greater part of my time has been spent in 
company with Inspector J. L. McLaughlin looking after the dairies and 
creameries and their products. 

In the capacity of inspector I have visited the following cities and 
towns at least once, while some have required my inspection several 
times : 

Chicago. 

Waukegan. 

Freeport. 

Elizabeth. 

Pearl City. 

Stillman Valley. 

Geneva. 

Yorkville. 

Piano. 

Morrison. 

Lake Corners. 

Peoria. 

Belleville. 

Peru. 

Ottawa. 

Plato Center. 

Gilberts. 

Algonquin. 

Howard. 

Urbana. 

Paxton. 

Wheaton. 

Hampshire. 

Maple Park. 

During the months of February, March and the greater part of April, 
Inspector J. L. McLaughlin and I started the work of looking into and 
regulating the illegal selling of butter and its substitutes, in Chicago 
and the immediate vicinity. From the one hundred or more stores which 
we visited for the purpose of buying butter, we collected seventy-eight 
samples. An inspection and analysis of these samples showed that they 
were all illegal with the exception of twelve, notwithstanding the fact 


Evanston. 

Rockford. 

Lena. 

Stocktqn. 

German Valley. 

Sycamore. 

St. Charles. 

Montgomery. 

Dixon. 

Harrington. 

Chicago Heights. 

Quincy. 

Joliet. 

La SaJle. 

Burlington. 

La Grange. 

Dundee. 

Crystal Lake. 

Champaign. 

Springfield. 

Clifton. 

Kirkland. 

Pingree Grove. 


Elgin. 

Pecatonica. 

Galena. 

Kent. 

Byron. 

De Kalb. 

Batavia. 

Bristol. 

Sterling. 

Wauconda. 

Morgan Park. 

East St. Louis. 

Jacksonville. 

Streator. 

Bowes. 

Huntley. 

Carpenterville. 

Woodstock. 

Danville. 

Kankakee. 

Gilman. 

Geneva. 

Elburn. 
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that they had been purchased for butter at prices ranging from eighteen 
cents to thirty-five cents per pound. Some of the packages were stamped 
oleomargarine, others bore a stamp so dim that it was impossible to read 
it while some bore no stamp at all. As an example of the manner in 
which the public is mislead, I would cite the following instance: 

There appeared in an Elgin daily paper the advertisement which fol- 
lows : 

"HOLSTEIN BUTTER, 18 CENTS— FLICK'S GROCERY CO." 

Upon investigation, the Flick Grocery Co., was found to be selling as 
per advertisement uncolored oleomargarine. 

Eegarding the milk and cream samples taken, about ten per cent were 
found to be below the State standard while in three cases formaldehyde 
had been used as a preservative. 

My inspection of the sanitary condition of creameries showed the 
greater number of them to be very good ; I found the creamerymen anx- 
ious to bring their sanitation to even a higher standard. 

During the past year we have been called upon to do considerable 
work with the local boards of health in the different towns throughout 
the State. I answered a complaint regarding the sanitary condition of 
dairies and their containers in the vicinity of Wauconda, Lake county, 
in September, and spent a week there. I found that the insanitary con- 
ditions were for the most part due to lack of experience and unsuitable 
accommodations for the handling of their products. The dairymen of 
that locality, however, showed a desire to better these conditions when 
their attention was called to the matter. 

During July I assisted in collecting samples and data regarding the 
manufacture of ^ft drinks. About one half of the factories visited 
were found to be using saccharin as a substitute for sugar in the manu- 
facture of their different soft drinks. The sanitary conditions and the 
methods of cleaning their bottles were very good. 

Answering a complaint regarding the meat markets in Elgin, Inspec- 
tor Hoey and I visited all the markets. We closely examined their 
refrigerators and general sanitary conditions which we found to be up 
to standard in nearly every instance. We took samples of hamburger 
steak which were found to be good with the exception of a few which 
contained a preservative known commercially as "freeze-em.^^ 

A portion of my time was spent in getting samples and obtaining facts 
concerning the labeling and branding of tihe fancy cheeses now on the 
market. In a few cases the manufacturer had failed to put his name 
and address on his package, contrary to section 9, paragraph 4 of the 
Illinois dairy and food law. 

Respectfully submitted, 

0. V. Fox. 

Elgin, Illinois, December 31, 1908. 
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REPORT OF C. H. OXMAN, FOOD INSPECTOR. 


Grayville, Illinois, December 31, 1909. 
Hon. A. H, Jones, State Food Commissioner. 

Dear Sir — I desire to submit the following report of my acts, as 
State Food Inspector, for the year ending this day. 

I have, during the year, visited and inspected the groceries, meat mar- 
kets, restaurants, milk depots and creameries in the following cities and 
villages: Centralia, Mt. Vernon, Ashley, Du Quoin, Pinckneyville, Nash- 
ville, Mascoutah, Belleville, Dahlgren, Murphy sboro, Marion, Herrin, 
Cartendlle, Carbondale, Cobden, Clinton, New Burnsides, Grand 
Chain, Verona, Stonefort, Harrisburg, Chester, Olney, Lawrenceville, 
Bridgeport, Sumner, Mt. Carmel, East St. Louis, Alton, C'ollinsville, 
Peoria, Mt. Pulaski^ Lincoln, T'uscola, Areola, Mattoon, Anna, Jones- 
boro, Sparta, Waterloo, Marissa, Eed Bud, Danville, Westville, Catlin, 
Georgetown, Kossville, Hoopeston, Champaign, Urbana, Carmi, Enfield, 
Shawneetown, McLeansboro, Benton and Eldorado. 

I have found the proprietors and clerks of the places visited very 
courteous and seem to be taking quite an interest in the food law. 

I have endeavored to answer all questions asked mean regard to the 
law and to explain the same as best I could. I have paid attention to 
the sanitary condition of places where foods were kept for sale and not 
infrequently I have ordered the places cleaned up and put in a better 
sanitary condition, advising, that foods should be kept in a clean place, 
and in addition to that, a clean store is an attraction to the trade. While 
examining the grocery stores, I have looked for misbranded articles, or 
goods not branded at all, or goods that I suspected being adulterated, 
and whenever I have found any have purchased samples of the same 
sealed them up, according to the directions of the law and shipped same 
to the State Analyst for analysis. Out of the number of samples sent 
in by me, the analysis shows, as reported to me one hundred and thirty- 
two cases of illegal stuff which runs as follows : 

Fifty-one cases of illegal baking powder of different brands. 

Twenty-four cases of vinegar; four cases buckwheat flour. 

Ten cases extract of lemon; nine cases extract vanilla. 

Five cases extract pineapple; two cases extract orange; one case extract 
strawberry; one case extract banana; seven cases illegal tomato catsup; three 
cases prepared mustard; two cases table syrup; one case currant jelly; one 
sterilized evaporated cream; one case honey; two cases ground pepper; one 
peach soda; two cases crabapple cider; one cherry fizz; one case cayenne 
pepper and one case strawberry fruit jam. 

Very respectfully submitted, 

C. H. OxMAN, 

State Food Inspector. 
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REPORT OF J. H. LOY, STATE FOOD INSPECTOR. 


Hon, A. H. Jones, State Food Commissioner , Chicago, Illinois. 

Dear Sir — I herewith submit my report, as State Pood • Inspector, 
for the year ending December 31, 1908. 

During the year took 473 samples of food products. I noted a marked 
improvement in the goods that are offered for sale, in all the stores that 
I have visited this year, and find the disposition general among retailers 
to get in line with the food laws. 

Have found it harder to obtain samples than formerly, and find that 
a smaller per cent of those taken have proved to be illegal. 

I went to Mattoon, the first of the year on complaint that meat and 
lard were being sold that would not comply with the law. After a 
thorough investigation and chemical analysis was made some corned beef, 
proved .to be an unwholesome food product and the same was turned 
over to the health ofiBcer. 

Later on went to Champaign at the request of the states attorney. 
He wrote me that a citizen of his company had purchased some sausage 
that was wholly unfit for food. When I made an investigation I found 
that the party had purchased the sausage of a peddler, or farmer, and 
did not even know the man^s name, nor where he lived. He insisted on 
my taking a sample of same and sent it to the chemist, and had it 
analyzed. He claimed it was boar sausage. I told him that the chemist 
had no way of determining the sex of sausage and *he said tell him to 
fry it. 

In March, while inspecting at Springfield, had the misfortune to have 
twenty-three samples as well as my record book burned in the Leland 
Hotel fire. 

In August assisted Inspector McLaughlin take eighty-three samples 
of milk at Woburn and Mulberry Grove in Bond county, also inspected 
with Inspector 0. T. Gifford at East St. Louis, Granite City, Madison, 
Springfield and Jacksonville. Did some special work at Murphysboro 
and Carbondale with Inspector C. H. Oxman. 

In May inspected the "soft drink Mfgs.^^ at Champaign, Danville, 
Decatur and Bloomington. 

In the discharge of my duties, as inspector, have visited and inspected 
at the following named places, viz. : Mattoon, Newton, Greenup, Neoga, 
Siegel, Carlyle, Decatur, Tuscola, Villa Grove, Sullivan, Shelby ville, 
Pana, Taylorville, Springfield, Kinmundy, Alma, Eamsey, Shumway, 
OTallon, Lebanon, Olney, Casey, St. Elmo, Belleville, Paris, Clinton, 
Lincoln Makand and Cairo. 

Respectfully submitted, 

J. H. LoY, 

State Food Inspector. 
—13 F C 
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REPORT OF OLIVER T. GIFFORD, STATE FOOD INSPECTOR. 


HuNT^ III.^ January 4, 1908. 
To the Hon. Alfred H. Jones, State Food Commissioner, Chicago, III,: 

Dear Sir — In accordance with your request, I herewith submit a re- 
port of my work as State Food Inspector since June 15, 1908, the time 
of my appointment, to December 31, 1908. 

During this period I have inspected the grocery stores, restaurants 
and other places where food products are manufactured or offered for 
sale in fifty-six cities and villages located principally, in the western 
part of the State. 

I have collected and expressed to Mr. A. L. Nehls, Assistant State 
Analyst, 1627 Manhattan building, Chicago, 221 food samples for analy- 
sis. Of this number I find that about forty have been reported by the 
State Analyst as not complying with the State pure food law. 

On examining my inspection record, I find that I have taken more 
illegal samples of tomato catsup, extracts of various kinds and vinegars, 
than all other kinds of food products put together. 

In my rounds as food inspector, calling on the different men who 
either sell or manufacture food products, I have been accorded most 
courteous treatment by all. Each one seemed glad to have his place 
inspected, saying that if he was selling anything that did not comply 
with the law he did not know it and would be glad to make anything 
right that was not already so and I believe that the great majority are 
trying to observe all the requirements of the State dairy and food laws, 
though some were not as familiar with its provisions as they should be 
and in such cases I recommended that they procure a copy and read it 
carefully. I find the manufacturers, wholesalers and jobbers heartily 
in favor of the law and its rigid enforcement while the consumers give 
evidence of faith in its power to keep our food pure and increase the 
health and happiness of an intelligent and appreciative public. 

Oliver T. Gifford, 

State Food Inspector, 
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REPORT OF H. W. COLVER, STATE FOOD INSPECTOR. 


To the Hon. Alfred H, Jones, State Food Commissioner, Chicago, III.: 

Dear Sir^I have the honor to submit my report as State Food In- 
spector for 1908 as follows: 

Having received my appointment in July this year this report will 
only cover a period of six months. 

During the six months, I have been connected with this department, 
I have collected about 400 samples, and visited about fifty cities and 
towns in the northwestern part of the State, including the following: 
Galena, Apple Eiver, Warren, Stockton, Freeport, Lena, Grangeville, 
Winslow, Dakotah, Davis and every store in Stephenson county, also 
Oregon, Byron, Stillman Valley, Adline, Leaf. Eiver, Forreston, Mt, 
.Morris, Savanna, Mt. Carroll, Lanark, Shannon, Chadwick, Milledge- 
ville, Thompson, Eock Island, Kirkland, Genoa, and a few other places. 

I have found that the merchants are very kind and courteous and do 
all they can to assist in looking over their stock of goods, and are anxious 
to destroy any article which they are told is bad, and want to re- 
move from their shelves all goods which are not in strict conformity 
with our foed laws. Wherever I go I hear from the merchants nothing 
but praise of the food law and jriany times customers who are present 
while the samples are being taken express themselves on the law and are 
much pleased with the work that has been done and are in sympathy 
with the law in all its details. 

Having had a number of years experience in the grocery business I 
am very familiar with the various brands of goods and labels. I also 
have a good acquaintance with' several of the largest and many of the 
smaller wholesale houses. 

My attention is almost daily called to the matter of stale and rotten 
eggs and the merchant, and his town customers, are anxious that the 
law may be made to take in this subject and put a stop to this impos- 
ition. 

The food law certainly has been one of the best laws ever passed and 
it has been, and is, giving great satisfaction to the citizens of our great 
State. EespectfuUy submitted, 

H. W. COLVER, 

State Food Inspector. 
Lanark, Illinois, Dec. 30, 1908. 
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REPORT OF A. R. LEWIS, STATE FOOD INSPECTOR. 


Morrison^ III.^ Dec. 31, 1908. 
To the Hon, Alfred H. J ones j State Food Commissioner, Chicago, Ill.r 

Dear Sir — As per your request, I herewith submit a brief report of 
my work as State Food Inspector for the six months ending December 
31, 1908. 

For the above period I will report having called upon more than 
150 retail dealers and have been received with the greatest courtesy by 
every merchant visited. The retailers without exception are, in my 
judgment, endeavoring to live up to the law and are anxious to see it 
enforced. They are always ready to receive any suggestions an inspector 
has to offer and in fact almost invariably ask for any suggestions I 
may have to make. 

I have Collected and sent to the State Food Laboratory at Chicago, 
during the past six months, almost 500 samples of food products and 
there have been less than 10 per cent reported adulterated or not prop- 
erly branded. 

I think there has been a great improvement in the quality of goods- 
offered in the markets since the passage of the pure food law, and the- 
enforcement of the law is sure to make a still greater improvement. 

Eespectfully submitted, 

A. E. Lewis, 
State Food Inspector. 
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REPORT OF S, VANDEUSEN, INSPECTOR. 


Greenville^ III.^ Dec. 31, 1908. 
Hon. Alfred E. J ones j State Food Commissioner j Chicago ^ Illinois: 

Dear Sir — I herewith submit report of work done by me as inspector 
of stock food during the year ending December 31, 1908. 

During the year, I have taken 354 samples for analysis, made nearly 
2,000 inspections and visited 165 cities and towns. 

While making inspections in the city of Peoria, I was assisted by 
Inspector Fox. 

The following are the cities and towns throughout the State that I 
have visited in behalf of the stock food department: Greenville, Poca- 
hontas, Highland, Mulberry Grcive, Peoria, Decatur. Vandalia, E. St. 
Louis, CoUinsville, Centralia, Donaldson, Salem, St. Elmo, Brownstown, 
Hookdale, Altamont, Mt. Vernon, Nashville, Chester, Sparta, Murphys- 
boro, Pinckneyyille, Carbondale, Marion, Herrin, Carterville, Benton, 
Kinmundy, St. Jacobs, Smithboro, Eamsey, Herrick, Fillmore, Coffeen, 
Sorento, Troy, Edwardsville, Carlyle, Flora, Olney, Newton, EflBngham, 
Pana, Nokomis, Irving, Hillsboro, Litchfield, Cairo, Anna, Duquoin, 
Pierron, Caseyville, Edgmont, Lebanon, OTallan, Belleville, Patoka, 
Cowden, Tower Hill, Shelbyville, Tamalco, Keysport, Wisetown, Dud- 
leyville, Greenup, Casey, Marshall, Paris, Vermilion, Alton, Upper Alton, 
East Alton, Worden, Staunton, Mt. Olive, Warrensburg, Vernon, San- 
doval, Oden, Shobonier, Grantfork, Marine, Alham))ra, New Douglas, 
Benld, Gillespie, Carlinville, Nilwood, Girard, Virden, Panama, Waverly, 
Franklin, Mattoon, Charleston, Areola, Tuscola, Champaign, Blooming- 
ton, Clinton, Farina, Lewisville, luka, Xenia, Carter, Call, St. Peter, 
Augsburg, St. Paul, Loogootee, St. James, Vera, Breese, Millersburg, 
Jamestown, St, Eose, Aveston, Trenton, Summerfield, Springfield, 
Eiverton, Auburn, Old Eipley, Ayers, Eeno, Carmi, Fairview, Lincoln, 
Mt. Pulaski, Elkhart, Williamsville, Buffalo, Chatham, Thayers, White- 
hall, Winchester, Chapin, Arenzville, Beardstown, Virginia, Ashland, 
Woburn, . Lawrenceville, Mt. Carmel, Jerseyville, Eoodhouse, Carrolton, 
Pittsburg, Hagerstown, Eock Island, Milan, Searstown, Moline, Orion, 
Cambridge, Galva, Aledo, Galesburg, Joy, Quincy, New Athens, Marissa, 
Bingham, Hamel, Maryville. 

While visiting the above mentioned cities and towns, I inspected all 
grocery stores, drug stores, feed stores, wholesale stores and manufac- 
turers of stock foods, etc., and gave to each a copy of the pure food law 
or informed them of the contents, etc. 
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I further report that I find all persons engaged in supplying any of 
the food stuffs coming under the supervisions of this department are 
interested in the laws and anxious to comply therewith. 

EespectfuUy submitted, 

S. Van Dbusen, 

Inspector. 


VJO 


SUITS BROUGHT, DISPOSED OF AND STILL PENDING, 


Sample No. 5351. 

State vs. J. W. Hales, Equality, on complaint of selling illegal pepper. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 1526; 

State vs. Frank Thoman, Lisle, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 1527. 

State vs. A. C. Smith, Lisle, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 1532. 

State vs. Alec. Keller, Lisle, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 1533. 

State vs. William Tate, Lisle, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 1536. 

State vs. A. Vogel, Lisle, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 3425. 

State vs. C. F. Dudley, Flora, on complaint of selling illegal vinegar. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 1538. 

State vs. W. D. Amis, Carpentersville, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 5387. 

State vs. T. O. Rotramel, Benton, on complaint of selling illegal pepper. 
Defendant plead guilty and paid a fine of $15 and costs. 
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Sample No. 4156. 


• State vs. Frank Smith, Wilmette, on complaint of selling illegal currant 
jelly. 
Pending. 


Sample No. 802. 

State vs. C. Gans, Aurora, on complaint of selling colored oleomargarine. 
Pending. 


Sample No. 758. 

State vs. F. L. Killip, Elgin, on complaint of selling colored oleomargarine. 
Pending. 


Sample No. 763. 

State vs. Emil J. Chinot, Elgin, oh complaint of selling colored oleomar- 
garine. 
Pending. 


Sample No. 759. 

State vs. Paris Restaurant, Elgin, on complaint of selling colored oleo- 
margarine. 
Pending. 


Sample No. 3483. 

State vs. J. F. Wemer, Newton, on complaint of selling illegal pepper. 
Pending. 


Sample No. 3490. 


State vs. Monohan Bros., Greenup, on complaint of selling illegal vinegar. 
Pending. 


Sample No. 10047. 

State vs. Fleming Bros., Chicago, on complaint of selling illegal sirup. 
Pending. 


Sample No. 5480. 

State vs. Henry Borgsmiller, MUrphysboro, on complaint of selling illegal 
pepper. 
Pending. 


Sample No. 3539. 

State vs. Frank Huddleston, Decatur, on complaint of selling illegal lemon 
extract. 
Pending. 


Sample No. 3512. 

State vs. Union Pacific Tea Co., Decatur, on complaint of selling illegal 
vanilla extract. 
Case won on appeal to circuit court and defendant fined $15 and costs. 
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Sample No. 3671. 


State vs. R. W. Bourne, Taylorville, on complaint of selling illegal vinegar. 
Pending. 


Sampm: No. 14189. 

State vs. Thompson & Roth, La Salle, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14121. 

State vs. John Anderson, Joliet, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 8330. 

State vs. R. Anderson, Waukegan, on complaint of selling illegal cream. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14109. 

State vs. L. B. Anderson, Joliet, on complaint of selling illegal cream. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14298. 

State vs. J. Andrews, Mulberry Grove, on complaint of selling illegal milk. 
Pending. 


Sample No. 14255. 

State vs. A. J. Phillips, Woburn, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14247. 

State vs. F. Godron, Woburn, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14238. 

State vs. A. Blankenshift, Woburn, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14235. 

State vs. Frank Renfro, Woburn, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14230. 

State vs. J. R. Grigg, Woburn, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14264. 

State vs. John Brawn, Woburn, on complaint of selling illegal milk. 
Dismissed by the court. 
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Sample No. 14248. 


State vs. Sarah Elam, Waburn, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14260. 

State vs. Thomas Elam, Woburn, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14268. 

State vs. O. H. March, Wobum, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14273. 

State vs. W. D. Pitchford, Woburn, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14263. 

State vs. G. S. Grigg, Woburn, on complaint of selling illegal milk. 
Dismissed by the court. 

Sample No. 14296. 

State vs. E. Donelson, Mulberry Grove, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14283. 

State vs. U. A. Porter, Mulberry. Grove, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14284. 

State vs. Wm. Koen, Mulberry Grove, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14289. 

State vs. John "W iv^ger. Mulberry Grove, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14290. 

State vs. Gilbert Kions, Mulberry Grove, on complaint of selling illegal milk. 
Pending. 


Sample No. 14297. 

State vs. Ben Riley, Mulberry Grove, on complaint of selling illegal milk. 
Pending. 


Sample No. 14299. 

State vs. J. L. Thompson, Mulberry Grove, on complaint of selling illegal 
milk. 

Dismissed by the court. 
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Sample No. 14301. 

State vs. B. Johnson, Mulberry Grove, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14215. 

State vs. L. A. Sage, Brownstown, on complaint of selling illegal milk. 
Pending. 


Sample No. 14420. 

State vs. C. Baumgart, Belleville, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14513. 

State vs. J. S. Hunt, Springfield, on complaint of selling illegal milk. 
Pending. 


Sample No. 14500. 

State vs. V. E. Vandercook, Springfield, on complaint of selling illegal milk. 
Pending. 


Sample No. 14501. 

State vs. V. Vandercook, Springfield, on complaint of selling illegal cream. 
Pending. 


Sample No. 14375. 

State vs. C. A. Gamlin, East St. Louis, on complaint of selling illegal cream. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14376. 

State vs. C. A. Gamlin, East St. Louis, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14382. 

State vs. M. Blazseck, E. St. Louis, on comnlaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 

Sample No. 14373. 

State vs. G. Steffen, E. St. Louis, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14371. 

State vs. G. Steffan, E. St. Louis, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14387. - 

State vs. A. O. Jones, E. St. Louis, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 
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Sample No. 14386. 


State vs. A. O. Jones, E. St. Louis, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and posts. 


Sample No. 14395. 

State vs. F. Weber, E. St. Louis, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14397. 

State vs. F. Weber, E. St. Louis, on complaint of selling illegal cream. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14396. 

State vs. Fred Weber, E. St. Louis, on complaint of selling illegal milk. 
Defendant plead guilty and paid a tine of $15 and costs. 


Sample No. 14377. 

State vs. Farm, Dairy & Produce Co., E. St. Louis, on complaint of selling 
illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14347. 

State vs. John Gates, Vandalia, on complaint of selling illegal milk. 
Pending. 


Sample No. 14348. 

State vs. John Gates, Vandalia, on complaint of selling illegal milk. 
Pending. 


Sample No. 14344. 

State vs. Chas. Reeves, Vandalia, on complaint of selling illegal milk. 
Pending. 

Sample No. 14342. 

State vs. J. B. Funk, Hagerstown, on complaint of selling illegal milk. 
Pending. 


Sample No. 14337. 

State vs. Wesley Smith, Marine, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14304. 

State vs. Harry Boror, Mulberry Grove, on complaint of selling illegal milk. 
Defendant found guilty and fined $15 and costs. 


Sample No. 14305. 

State vs. M. Greenwood, Mulberry Grove, on complaint of selling illegal mlliJ. 
Defendant plead guilty and paid a fine of $15 and costs. 
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Sample No. 14308. 
State vs. William Bandy, Mulberry Grove, on complaint of selling illegal 

Dismissed by the court. 


Sample No. 14310. 

State vs. V. Crowder, Mulberry Grove, on complaint of selling illegal milk. 
Dismissed by the court. 


Sample No. 14481. 

State vs. R. L. Graham, Jacksonville, on complaint of selling illegal milk. 
Pending. 


Sample No. 14482. 

State vs. R. L. Graham, Jacksonville, on complaint of selling illegal milk. 
Pending. 


Sample No. 14446. 

State vs. John J. Peters, Quincy, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 144.63. 

State vs. P.'T. Brady, Quincy, on complaint of selling illegal cream. 
Defendant plead guilty and paid a fine of $15 and costs. 

Sample No. 14454. 

State vs. W. P. Hagerbaum, Quincy, on complaint of selling illegal cream. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14447. 

State vs. H. H. Hagerbaum, Sr., Quincy, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14461. 

State vs. H. H. Hagerbaum, Jr., Quincy, on complaint of selling illegal 
cream. 

Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14433. 

State vs. J. Harvey, Quincy, on complaint of selling illegal cream. 
Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 14331. 

State vs. E. B. Loper, Shipman, on complaint of selling illegal milk. 
Pending. 


Sample No. 14456. 

State vs. U. F. Rosenkoetter, Quincy, on complaint of selling illegal milk. 
Defendant plead guilty and paid a fine of $15 and costs. 
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Sample No. 1611. 


State vs. Auburn Cash Grocery, Chicago, on complaint of selling colored 
oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1588. 

State vs. Anderson Tea Co., Chicago, on complaint of selling colored 
oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1567. 

State vs. Ole Balsey, Chicago, on complaint of selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 794. 

State vs. John Boal, Chicago, on complaint of selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $oO and costs. 


Sample No. 793. 

State, vs. Chas. Bloom, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 797. 

State vs. B. L. Crawford, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 808. 

State vs. G. Dette's, Chicago, on complaint of selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 

Sample No. 754. 

State vs. Dare & Scott, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendants plead guilty and paid a fine of $50 and costs. 


Sample No. 755. 

State vs. F. S. Goll, Chicago, on complaint of selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 814. 

State vs. C. R. Kenyon, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 
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Sample No. 797. 


State vs. P. Zieterman, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 798. 

State vs. H. F. Marhofer, Chicago, on complaint of selling colored oleo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 791. 

State vs. A. H. Lund, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 787. 

State vs. Walter Kelsko, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 799. 

State vs. John Koehler, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 673. 

State vs. Ole K. Amundson, Andrew Amundson and Adolph Amundson, 
Chicago, on complaint of selling colored oleomargarine. 
Defendants plead guilty and paid a fine of $50 and costs. 


Sample No. 1595. 

State vs. Alexander Coyle, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1571. 

State vs. C. Beusch, Chicago, on complaint of selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 

Sample No. 1597. 

State vs. John Grogan, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1570. 

State vs. J. Brills and C. Hass, Chicago, on complaint of selling colored 
oleomargarine. 

Defendants plead guilty and paid a fine of $50 and costs. 
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Sample No. 1594. 


State vs. James Geddis, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1608. 

State vs. G. H. Jacobson, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample NO. 1609. 

State vs. C. H. and F. H. Jones, Chicago, on complaint of selling colored 
oleomargarine. 
Defendants plead guilty and paid a fine of $50 and costs. 


Sample No. 1590. 

State vs. E. J. Callahan, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1577. 

State vs. K. K. Brimie, Chicago, on complaint of selling colored oleomar^ 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1617. 

State vs. J. C. Williams, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1592. 

State vs. Garland White, Chicago, on complaint of selling colored oleomar- 
garine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1614. 

State vs. Margaret Tackman, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1572. 

State vs. Albert Samuels, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and cost«. 


Sample No. 1580. 

State vs. G. H. Sorg, Chicago, on complaint of selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 
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Sample No. 1581. 


State vs. J. J. Seimers & Co., Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 14518. 

State vs. E. J. Sakal, Chicago, and J. Polacek, Chicago, on complaint of 
selling colored oleomargarine. 
Defendants plead guilty and paid a fine of $50 and costs. 


Sample No. 1564. 

State vs. John R. Rooney, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1582. 

State vs. D. Rosenthal, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sampiub No. 804. 

State vs. Theo. Rulfs, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 775. 

State vs. Pille Bros., Chicago, on complaint of selling colored oleomar- 
garine. 

Defendants plead guilty and paid a fine of $50 and costs. 


Sample No. 1605. 

State vs. Julius -Petersen, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 817. 

State vs. J. G. Paule, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1591. 

State vs. F. E. Paulson, Chicago, on complaint of selling colored oleomar- 
garine. 
Defendant plead guilty and paid a fine of $5Q and costs. 


Sample No. 1566. 

State vs. H. Ostermeyer, Chicago, on complaint of selling colored oleo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 
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Sample No. 1565. 


State vs. H. L. Otto, Chicago, on complaint of selling colored oleomargarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1586. 

State vs. P. A. Nystrum, Chicago, on complaint of selling colored oleo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1613. 

State vs. Luella C. Meier, Chicago, on complaint of selling colored oleo- 
margarine. 
Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 1583. 

State vs. Ed. Marhofer, Chicago, on complaint of selling colored oleo- 
margarine. 

Defendant plead guilty and paid a fine of $50 and costs. 


Sample No. 802. 

State vs. Con C Gaus, Aurora, on complaint of selling colored oleomar- 
garine. 
Pending. 


Sample No. 758. 

State vs. F. L. Killip, on complaint of selling colored oleomargarine. 
Pending. 


Sample No. 763. 

State vs. Emil J. Chenit, Elgin, on complaint of selling colored oleomar- 
garine. 
Pending. 


Sample No. 759. 

State vs. Cordograues Bros., Elgin, on complaint of selling colored oleo- 
margarine. 
Pending. 


Sample No. 13165. 

State vs. O. N. Bull Remedy Co., Freeport, on complaint of selling illegal 
strawberry extract. 

Defendant plead guilty and paid a fine of $15 and costs. 


Sample No. 16031. 

State vs. Excel Tea Co., Chicago, on complaint of selling colored oleo- 
margarine. 
Pending. 
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Sample No. 16042. 

State vs. Charles Tea Co., Chicago, on complaint of selling colored oleo- 
margarine. 
Pending. 


Sample No. 1989. 

State vs. Gus Lundquist, Chicago, on complaint of selling colored oleo- 
margarine. 
Pending. 


Sample No. 16015. 

State vs. Chas. W. Kahns, Chicago, on complaint of selling colored oleo- 
margarine. 
Pending. 


Sample No. 14517. 

State vs. Grand Central Tea & Coffee Co., Chicago, on complaint of selling 
colored oleomargarine. 
Pending. 


Sample No. 4327. 

State vs. Crystal Springs Creamery, Chicago, on complaint of selling col- 
ored oleomargarine. 
Pending. 


Sample No. 14518. 

State vs. Columbia Tea & CofCee Co., Chicago, on Complaint of selling col- 
ored oleomargarine. 
Pending. 


Sample No. 16065. 

State vs. Tackman's Tea Store, Chicago, on complaint of selling col- 
ored oleomargarine. 
Pending. ^ 


Sample No. 1988. 

State vs. Chicago Tea Store, Chicago, on complaint of selling colored oleo- 
margarine. 
Pending. 


Sample No. 16045. 

State vs. Sanders & Mclntyre, Chicago, on complaint of selling colored 
oleomargarine. 
Pending. 


Sample No. 8377. 

State vs. K. K. Brimie, Chicago, on complaint of selling colored oleo- 
margarine. 
Pending. 
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Sample No. 8374. 


State vs. Rockford Butter Store, Chicago, on complaint of selling col- 
ored oleomargarine. 
Pending. 


Sample No. 14559. 

State YB. West Michigan Dairy Co., Chicago, on complaint of selling col- 
ored oleomargarine. 
Pending. 


Sample No. 14560. 

State vs. West Michigan Dairy Co., Chicago, on complaint of selling col- 
ored oleomargarine. 
Pending. 


Sample No. 8372. 

State vs. Jurgesen's Coffee Store, Chicago, on complaint of selling colored 
oleomargarine. 
Pending. 


Sample No. 4327. 

State vs. Crystal Springs Creamery, Chicago, on complaint of selling col- 
ored oleomargarine. 
Pending. 


Sample No. 14519. 

State vs. Tackman's 'Tea Store, Chicago, on complaint of selling colored 
oleomargarine. 
Pending. 


Sample No. 8380. 

State vs. J. Bredin & Co., Chicago, on complaint of selling colored oleo- 
margarine. 
Pending. ^ 


Sample No. 8371. 

State vs. Jurgesen's Coffee Store, Chicago, on complaint of selling colored 
oleomargarine. 
Pending. 


Sample No. 62. 

State vs. Greene & Peckenpaugh, Galesburg, on complaint of selling adul- 
terated cloves. 
Pending. 


Sample No. 63. 

State vs. Greene & Peckenpaugh, Galesburg, on complaint of selling adul- 
etrated lemon ej^tract. 
Pending. 
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Sample No. 1034. 


State vs. A. E. Hoffman, Aurora, on complaint of selling illegal milk. 
Pending. 


Sampm No. 1132. 

State vs. J. Estergard, Elgin, on complaint of selling illegal cream. 
Pending. 


Sample No. 1133. 

State vs. J. Estergard, Elgin, on complaint of selling illegal milk. 
Pending. 


Sample No. 1110. 

State vs. Brurris & Purdy, Waukegan, on complaint of selling illegal milk. 
Pending. 


Sample No. 255. 

State vs. William Kalsen, Carpentersville, on complaint of selling illegal 
milk. 
Pending. 


Sample No. 322. 

State vs. E. L. Anderson, Rockford, on complaint of selling illegal cream. 
Pending. 


Sample No. 1198. 

State vs. J. H. Mininengen, German Valley, on complaint of selling illegal 
milk. 
Pending. 


Sample No. 1217. 

State vs. Tom Wolf, Rock City, on complaint of selling illegal milk. 
Pending. 


Sample No. 1221. 

State vs. W. Schmitt, Ridott, on complaint of selling illegal milk. 
Pending. 


Sample No. 1321. 

State vs. Herman Moss, Breese, on complaint of selling illegal milk. 
Pending. 


.SfAMPLE No. 3177. 

State vs. L. A. Feidler, Danville, on complaint of selling illegal milk. 
Pending. 


Sample No. 3172. 

State vs. Delia Gahean, Danville, on complaint of selling illegal milk. 
Pending. 
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Sample No. 1473. 


State vs. A. Walls, Waukegan, on complaint of selling illegal milk. 
Pending. 


Sample No. 2070. 

State vs. C. G. Bradley, Mt. Carroll, on complaint of selling illegal cocoa. 
Pending. 


Sample 2071. 

State vs. C. G. Bradley, Mt. Carroll, on complaint of selling illegal mustard. 
•Pending. 


Sample No. 3344. ' 

State vs. H. C. Crim, Charleston, on complaint of selling illegal vinegar. 
Pending. 

Sample No. 1509. 

State vs. Sam Graham, Dakotah, on complaint of selling illegal milk. 
Pending. 


Sample No. 1492. 

State vs. W. S. Pierce, Spring Grove, on complaint of selling illegal milk. 
Pending. 

Sample No. 1491. 

State vs. C. F. Zarnstorff, Richmond, on complaint of selling illegal milk. 
Pending. 

Sample No. 1490. 

State vs. Bowers & Zarnstorff, Richmond, on complaint of selling illegal 
milk. 
Pending. 


Sampi^ No. 1489. 

State vs. Andrew Huff, Spring Grove, on complaint of selling illegal milk. 
Dismissed. 


Sample No. 1488. 

State vs. Andrew Huff, Spring Grove, on complaint of selling illegal milk. 
Dismissed. 
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FINANCIAL STATEMENT. 

Statement of Amounts Paid for Salaries and Expenses of State 
Food Commissioners' Office, from Oct, 1, 1907, to Sept. 30, 1908. 


Names. 


Salary . 


Expenses. 


Total. 


A. H. Jones, Commissioner— 

For the month of October, 1907.... 

..do November, 1907 . 

. .do December, 1907 . . 

..do January, 1908 

..do February, 1908... 

..do March, 1908 

..do April, 1908 

..do May, 1908 

..do June, 1908 

..do July, 1908 

. . do August, 1908 

..do September, 1908. 


Total. 


H. E. Schuknecht, Asst. Commissioner— 

For the month of October, 1907 

'..do November, 1907 

..do December, 1907 

. . do January, 1908 

..do February, 1908 

..do March, 1908 

..do April, 1908 

..do May, 1808 

..do June. 1908 

..do July, 1908 

..do August, 1908 

..do September, 1908 


Total 


T. J. Bryan, Analyst— 

For the month of October, 1907... 

..do November, 1907 

..do December, 1907. 

. . do January, 1908 . . . 

..do February, 1908.. 

..do March, 1908 

..do • April, 1908 

..do May, 1908 

..do June, 1908 

..do July, 1908 

..do August, 1908 

..do September, 1908 

Total 


$250 00 
250 00 
250 00 
250 00 
250 00 
250 00 
250 00 
250 00 
250 00 
250 00 
250 00 
250 00 


$3,000 00 


$166 66 
166 66 
166 66 
166 66 
166 66 
166 66 
166 66 
166 66 
166 66 
166 66 
166 66 
166 69 


$1,999 92 


$208 33 
208 33 
208 33 
208 33 
208 33 
208 33 
208 33 
208 33 
208 33 
208 33 
208 33 
208 33 


$2,499 96 


$229 05 
441 78 
164 74 
380 40 
349 90 
102 39 
301011 
399 06 
154 25 
392 50 
333 79 
330 22 


$3.579 09 


$51 67 
68 36 
85 29 
^2 12 
^7 25 
87 91 
44 64 
62 2d 
17 57 
83 62 
98 17 
64 87 


$823 73 


$106 96 
88 02 
85 66 
67 75 
45 05 
56 
147 
61 


44 

75 

2y 


60 91 
52 99 
69 99 
28 10 


$870 91 


$6,579 09 


$2,823 65 


$8,370 87 
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Financial Statement — Continued, 


Names. 


Lucy F. Doegett, Asst. Analyst— 
For the month of October, 1907... 

..do November, 1907 

..do December, 1907. 

..do January, 1908... 

. . do February, 1908 . . 

..do March, 1908..... 

..do April, 1908 

..do May, 1908 

..do June, 1908 

..do July, 1908 

..do August,' 1908 

..do September, 1908 


Total. 


R. C. Dana, Chief Clerk— 

For the month of October, 1907 . . . 

. . do November, 1907 

. . do December, 1907 . 

..do January, 1908... 

..do February, 1908.. 

..do. March, 1908 

..do April, 1908 

..do May, 1908 

..do June, 1908 

..do July, 1908 

. . do . . . .• August, 1908 .... 

..do September, 1908 


Total. 


Maria B. Shulda, Clerk— 

For the month of October, 1907 . . . 

..do November, 1907 

..do.... December, 1907. 

..do January, 1908... 

. . do. February, 19J8. . 

..do March, 1908 

..do April, 1908 

..do > May. 1908 

..do July, 1908 

..do June, 1908 

..do August, 1908.... 

..do...- * September, 1908 


Total. 


N. Bennett, Chemist— 

For the month of October, 1907 . . . 

. . do November, 1907 

..do December, 1907. 

..do January, 1908... 

..do February, 1908.. 

..do March, 1908 

..do April, 1908 

..do May, 1908 

..do June. 1908 

..do July, 1908 

. . do August, 1908 

..do September, 1908 

Total 


Salary. 


Expenses. 


noooo 

100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 


$1,200 00 


$150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 
150 00 


$1,800 00 


$490 00 


$1,200 00 


$21 10 
15 85 

15 00 
18 25 

16 00 

17 75 

17 20 
16 86 

18 05 
15 85 


$171 41 


$21 ao 

2195 
SO 14 
24 55 

21 45 

22 95 
2S90 

22 55 

23 05 
26 25 


14 14 


$25163 


Extra. 


$40 00 


40 00 

$15 00 

40 00 

15 00 

, 40 00 

16 40 

40 00 

15 25 

40.00 

15 60 

40 00 

15 50 

40 00 

15 25 

40 00 

18 48 

40 00 

16 60 

40 00 

1 66 

50 00 





$144 74 


$100 00 

$24 35 

100 00 

15 10 

100 00 

15 80 

100 00 

16 75 

100 00 

17 47 

100 00 

16 75 

100 00 

17 25 

100 00 

25 99 

100 00 

17 75 

100 00 

19 60 

100 00 



100 00 





$186 81 


Total. 


$1,371 41 


$2,051 63 


$634 74 


$1,386 81 
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Financial Statement — Continued. 


Names. 


Salary. 


Expenses. 


Total. 


A. L. Nehls, Chemist— 

For the month of October, 1907... 

..do ...November, 1907 

..do December, 1907. 

..do January, 1908... 

..do. Kebrury. 1908... 

..do March, 1908 

..do April, 1908...... 

..do May, 1908 : 

..do June, 1908 

..do July, 1908 

..do August, 1908.... 

. . do September, 1908 . 


Total, 


B.C.Gardner, Chemist— 

For the month of October, 1907 . . . . 

..do November, 1907. 

..do December, 1907.. 

..do January, 1908.... 

..do February, 1908... 

. .do March, 1908 

..do April, 1908 

..do May, 1908 

..do .- June, 1908 

..do July, 1908 

..do August, 1908 

..do September, 1908. 


Total. 


William Brinsmaid, Chemist-r- 

For the month of March, 1908 

..do April, 1908 

..do May, 1908 

. . do June, 1908 

..do July, 1908 

..do August, 1908 

..do September, 1908. 


Total 


Laura C. Collins, Stenographer— 
For the month of October, 1907... 

..do ...November, 1907 

..do December, 1907. 

..do January, 1908... 

..do February, 1908.. 

..do March, 1908... . 

..do April. 1908 

..do May, 1908 

..do June, 1908 

. . do July, 1908 

. . do August, 1908 

..do September, 1908 


Total. 


Nina B, Echols, Stenographer— 

For the month of April, 1907 *. 

..do November, 1907 . 

..do December, 1907.. 

..do January, 1908.... 

..do February, 1908... 


Total. 


$100 00 

$9 42 

100 00 

17 20 

100 00 

17 10 

100 00 

16 60 

100 00 

17 10 

100 00 

21 04 

100 00 

31 21 

100 00 

17 30 

100 00 

29 34 

100 00 

18 05 

100 00 

53 50 

100 00 





$1,200 00 


$100 00 

$41 70 

100 00 

14 75 

100 00 

16 25 

100 00 

16 75 

100 00 

18 95 

100 00 

22 03 

100 00 

17 25 

100 00 

16 75 

100 00 

17 25 

100 00 

16 75 

100 00 

45 

100 00 

60 


$1,200 00 


$700 00 


$900 00 


$75 00 
75 00 
75 00 
75 00 
75 00 


$375 00 


$247 86 


$199 48 


$100 00 

$15 60 

100 00 

15 00 

100 00 

14 40 

100 00 

15 60 

100 00 

15 60 

100 00 


100 00 





$76 20 


$75 00 

$14 10 

75 00 

15 00 

75 00 

15 49 

75 00 

16 75 

75 00 

15 00 

75 00 

16 00 

75 00 

17 57 

75 00 

16 60 

75 00 

16 60 

75 00 

16 65 

75 00 

2 75 

75 00 

12 


$162 63 


$15 00 
15 00 
17 00 
15 00 


$62 00 


$1,447 86 


$1,399 48 


$776 20 


$1,062 63 


$437 00 
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Financial Statement — Continuecl. 


Names. 

Salary. 

Expenses. 

Total. 

Ethel M. Tate, Stenographer— 

For the month ot March. 1908 

$75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 

$15 00 
15 00 
15 00 
15 00 
15 00 


..do April, 1908 


..do May, 1908 


..do June. 1908 


..do July, 1908 


..do August. 1908 


..do September, 1908 






Total 

$525 00 

$75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 
75 00 

$75 00 

$600 OO 

Eva B. Snider, Stenographer— 

For the month of October, 1907 


..do November, 1907 



..do December. 1907 



do January, 1908 , 



..do February, 1908 



..do March. 1908 



..do April. 1908 



..do May. 1908 



..do June, 1908 



..do July. 1908 






. . do September, 1908 






Total 

$900 00 

$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 

• 

$900 OO 

For the Month of Octob»;r, 1907 

$57 64 

56 23 
69 62 
65 37 
51 46 

57 92 
49 20 
71 00 
91 65 
99 20 
96 44 

109 85 




. . do December. 1907 




do February, 1908 


..do March, 1908 


. do April, 1908 




..do June, 1908 


..do July, 1608 


do August, 1908 


. do September, 1908 




Total 

$1,200 00 

$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 90 
100 00 

$875 58 

$34 41 

25 14 

27 95 

32 18 
31 92 

33 58 

26 69 

24 57 
29 10 

28 65 

25 65 
14 39 

$2,075 5& 

Frank Hoey, Inspector— 

r 

do N vember. 1907 .... 




..do January, 1908 




do March, 1908 




do May. 1908 




. do July, 1908 




do . . September. 1908 




Total 

' $1,200 00 

$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 

$334 23 

$133 90 
131 08 

107 01 
89 08 
86 02 

118 48 
104 61 

108 22 
129 85 

134 10 

135 28 
140 88 

$1,534 23 

For the month of October. 1907 




do December. 1907 




do .... February. 1908 

. 

do March. 1908 


do April. 1908 




do June. 1908 


do July. 1908 


do August. 1908 


do . . September, 1908 




Total 

$1,200 00 

$1,418 01 

$2,618 01 
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Financial Statement — Continued. 


Names. 

Salary. 

Expenses. 

Total. 

Harrison Kennicott, Inspector— 

For the month of October, 1907 

$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 

$65 88 
31 72 
29 07 
43 81 
49 48 
33 12 
33 63 
65 55 
36 51 
70 36 
45 90 
57 34 


..do November, 1907 


..do December, 1907 


..do January, 1908 


..do February, 1908 


..do March, 1908 


..do April, 1908 


..do May, 1908 


..do June, 1908 


..do July, 1908 


..do August. 1908 


..do September, 1908 

■• 



Total 

$1,200 00 

$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 

$562 37 

$52 40 
40 91 
30 31 

$1,762 37 

J. C. Eagrleton, Inspector— 

For the month of October, 1907 

..do November, 1907 


..do December, 1907 


..do January, 1908 


..do February, 1908 

, 50 32 
20 45 
39 87 
64 36 
57 76 
36 13 
30 07 
48 67 


..do March, 1908 


..do April, 1908 




..do June, 1908 




..do August, 1908 


. . do '. . . . September, 1908 




Total..*. 

$1,200 00 

$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 

$471 25 

$98 41 
85 43 
57 65 
74 20 
74 31 
76 65 
78 99 
73 51 
47 25 
36 84 
67 25 
14 37 

$1,671 25 

Chas. H. Kjellquist, Inspector— 

. . do November, 1907 




..do January, 1908 




..do March, 1908 




..do May, 1908 !'.*..!!!!*.!!!*.*. 




..do July, J908 :.. 


..do....% August, 1908 


..do September, 1968 




Total : 

$1,200 00 

$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 

$784 89 

$60 87 
49 91 
47 23 
60 61 
73 11 
52 93 
41 90 
58 09 
46 02 
73 78 

$1,984 89 

C. H. Oxman, Inspector— 

For the month of October, 1907 

. . do November, 1907 


..do December, 1907 


..do Januarj', 1908 


..do February. 1908 


..do March, 1908 


..do April, 1908 ■.;.".*. 




..do June, 1908 


• . QO .... .. .... .... ..J Uiy , ItAJo .... ,, .. .... .... .... 


..do August. 1908 


..do September, 1908 

47 28 





$1,200 00 

$611 73 

$1,811 73 
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Financial Statement — Concluded. 


Names. 


Salary. 


Expenses. 


Total. 


L. H. Loy, Inspector— 

For the month of October, 1907 . . . 

..do November, 1907 

. . do December, 1907 . 

..do January, 1908... 

..do February, 1908.. 

..do March, 1908 

..do April, 1908 

..do Mav, 1908 

..do June, 1908 

..do July, 1908 

..do August. 1908 

..do September, 1908 


Total. 


Anton Spaeth, Inspector— 

For the month of July, 1908. 


R. Lewis, Inspector— 

For the month of July, 1908.... 

..do August, 1908. 


Total, 


O. T. Gifford, Inspector— 

For the month of June, 1908 

..do July, 1908 

..do August, 1908 

..do September, 1908. 


Total, 


H. W. Colver, Inspector— 

For the month of July, 1908 

..do August, 1908.... 

.do September, 1908 


Total. 


$100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 
100 00 


$1,200 00 


$100 00 


$100 00 
100 00 


$200 00 


$50 00 
100 00 
100 00 
100 00 


$350 00 


$100 00 
100 00 
100 00 


$300 00 


$42 26 
45 10 
73 25 
41 69 
50 99 

61 80 
36 24 

62 65 
56 98 
61 18 
21 45 
25 54 


$579 13 


$49 12 


$39 28 
32 96 


$72 23 


$54 26 

20 27 
43 22 


$117 75 


$84 38 
89 73 


$124 11 


$1,779 IS 
$149 12 


$272 23 


$467 75 


$424 11 


To Whom and for What Paid. 


Amount. 


George H. Holt— • 

Rent, light and repairs $3. 

Chicago Telephone Co- 
Telephone service 

Marshall Field & Co- 
Office furniture 

Illinois State Penitentiary- 
Office furniture , 

Wm. H. Jackson & Co— 

Table and table tops 

The Fair- 
Awnings 

The Franklin Co- 
Plates 

Rockwell Wabash Co- 
Folders, section, etc 

A. C. McClurg & Co- 
Books 

W. G. Morstrom— 

Badges 

Wm. Kilbourne— 

Installing call system 

Western Bottle Mfg. Co— 

?=:;^ Candy jars 

E. H. Sargent & Co— 

Laboratory supplies 

C. J. Herbert & Son- 
Refitting laboratory 

Chicago Store and Office Fixture Co- 
Office fixt'jres, etc 


1. 


159 08 

145 06 

111 18 

345 50 

105 00 

36 50 

19 50 

62 15 

44 25 

16 00 

53 82 

42 00 

060 26 

222 41 

315 70 


Total : $47.129 68 
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Becapitulation, 

AmouDt paid for salaries $28,539 88 

Amount paid for expenses commissioners and inspectors 12,851 89 

Amount paid for rent and ofBce expenses 5,737 91 

Total : ; $47. 129 68 i 

— I 
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STATE FOOD COMMISSION LAWS. 


The history of legislation and the development of public sentiment in 
regard to the protection of society from the injury resulting from the 
manufacture, sale and use of adulterated food, is best written and 
illustrated by a reference to all the laws that have been enacted on the 
subject beginning with the very brief provision contained in the revi- 
sion of 1845. This provision was general and equally applicable to 
food and drink, and the following is a brief account or syllabus of all 
the laws enacted by our General Assembly on the subject. 

The Act of March 31, 1869, directed its penalties wholly against 
"persons who shall be employed in making or manufacturing any candy 
or candies.^^ 

Sections 7, 8, 9 and 10 revision of the criminal law in 1874, con- 
stituted a comprehensive and systematic code. 

The Act of May 26, 1877, "To prevent fraud in the coloring of 
grain,^^ assumes that the coloring or fumigation of grain is fraudulent 
per se, and underi;akes to prevent any such coloring or fumigation by 
penalties. It is one of the laws which the State Food Commissioner 
is required by law to enforce. 

The Act of May 29, 1879, "To regulate the sale of m^lk, etc.'' is 
a substitute for, and expressly repeals section 9 of the revision of 1874. 

The Act of May 31, 1879, "To prevent fraud in the manufacture 
aud sale of butter and cheese,'' prohibits the sale of any other substance 
than -pure butter under the name of butter. 

The Act of June 1, 1881, is an Act "To prevent the adulteration of 
butter, cheese, etc." 

Another Act of June 1, 1881, entitled, "An Act to prevent and pun- 
ish the adulteration of articles of food, drink and medicine, and the 
sale thereof when adulterated," both in its title and the body thereof 
reads like a revision of all the laws on the subject; yet it does not pur- 
port to be a revision and repeals no former law, uDJess by implication. 

The Act of June 14, 1883, is an Act to prevent the adulteration of 
vinegar. 

The Act of June 27, 1885, "To protect the public from imposition 
in relation to canned or preserved food," simply requires canned goods 
to bear a mark to indicate the grade or quality of the goods, and the 
address of the packer. It also requires "soaked goods" to be branded. 

An Act of June 14, 1887, "To regulate the manufacture and sale 
of substitutes for butter," deals fully and in minute detail with all 
known substitutes for butter, and allows their manufacture and sale 


22 


o 




under appropriate names, but prohibits their sale as butter. It re- 
quires that such substitutes shall be sold for what they are, and that 
no one shall be deceived by them. It does not undertake to repeal any 
prior law. 

An Act of June 16, 1887, ^^To resnilate the sale of veal. 

An Act of June 7, 1899, "To fix the standard of analysis for milk. 

The Act of June 14, 1897, "To regulate the manufacture and sale 
of substitutes for butter," contains eleven* sections, embracing almost 
every conceivable substitute for butter, and may have been intended 
as a substitute for all prior laws on the subject. It repeals nothing 
except by implication. Whatever other laws may have been repealed 
wholly, or only in part, this Act is certainly in force, and those who 
violate its provisions are liable to be visited by its penalties. 

The Act of July 1, 1897, "To fix the standard of analysis for milk,'' 
contains one section and provides for determining the standard of 
analysis for milk. 

The Act of April 24> 1901, "To prevent fraud in the branding and 
sale of process and renovated butter," contains five sections and pro- 
vides for the branding of process butter as renovated butter, with a 
penalty added for a failure to comply with the law, etc. 

It repeals nothing except by implication, and it requires this sub- 
stitute for butter to be sold for just what it is, "renovated butter." 

The foregoing are all the laws that have been passed and which 
are in force in this State, except so far as thev have been repealed 
by the Act of May 29, 1879, and by implication at the time of the 
passage of the Act of April 24, 1899, creating the office of State Food 
Commissioner. ' 

This Act of Anril 24, 1899, creating the State Food Commission and 
defining its powers and duties, did not purport to be a revision of the 
Jaws on the subject of pure food. It bore internal evidence that it 
was not so int€;nded. 

The Act of May 14, 1907, which went into effect July 1, 1907, known 
as the "Xew Pure Food Law," is a revision of all the laws pertain- 
ing to foods and food products, except the Act of June 14, 1897, known 
as the "Pure Butter Law," which regulates the manufacture and sale 
of "substitutes for butter." 

It was ascertained shortly after the passage of the law of 1899, 
creating the State Food Department, that this law was vague and 
indefinite. It did not purport to be a revision of all the laws pertain- 
ing to food ; it had no provision in regard to "dairy products," nor had 
it any provision authorizing^ the commission to make and publish rul- 
ings and standards for foods. 

The present new food law of 1907 obviates all these difficulties and 
simplifies very much the work of enforcing the law. 

Eealizing the importance of the matters committed to the State 
Food Commissioner, and the intricate duties attendant upon the open- 
ing of a new department of the State government, it is the purpose 
of the commissioner to act, in all things, with due care and circum- 
spection, and without such haste as might lead to the necessity of re- 
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tracing steps taken without deliberate consideration. The declared 
purpose of the law will be kept constantly in view. Advice will be 
sought from those whose knowledge and experience makes them com- 
petent to advise. The great interests fo be affected will be promoted 
and safeguarded to the full extent of his ability. 

The field of labor, while not a new one, has many obstacles to be 
removed and difficulties to be overcome. He asks the cordial coopera- 
tion of his fellow citizens and invites their charitable judgment upon 
his action in his field of labor, in which he is not aided or guided by 
the examnle or experence of any predecessor in office, but as a pioneer 
therein must work out his own paths and choose such instrumentali- 
ties as may, in his judgment, be best adapted to the accomplishment of 
the work assigned to him. 

Alfred H. Jones, 
State Food Commissioner, 
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NEW EEVISED ILLINOIS DAIBY AND FOOD LAWS OP 1907. 


An Act to prevent fraud in the sale of dairy prodv/cts, their imitation 
or svbsiitute$, to prohibit and prevent ihe manufa^ure and sale of 
unhealthful, adulterated or mishranded food, liquors or dairy prod-^ 
ucts, to provide for the appointment of a State Food Coinmissioner 
wad his assistants, to define their powers and duties and to repeal 
all Acts relating to the production, manufacture and sale of dairy 
and food products and liquors in conflict herewith. 

Section 1. Be it enncted by the People of the State of Illinois, rep- 
resented in the General Assembly: 
Provision fob appointment of a state food commissioner and 

THE ESTABLISHMENT OF A STATE FOOD DEPARTMENT.] That the GoVt 

emor shall appoint, a commissioner, who shall be known as the State 
Food Commissioner, who shall be a citizen of the State of Illinois, 
and who shall hold his office for the term of four years and until his 
successor is appointed and qualified, and who shall receive a salary 
of thirty hmdiU dollars per annum and his necessary expenses in- 
curred by him in the discharge of his official duties, and who shall 
be charged with the enforcement of all laws th£|,t now exist or that 
hereafter may be enacted in this State regarding the production, manu-? 
facture, sale and labeling of food as herein defined, and to prosecute 
or cause to be prosecuted any person, firm or corporation, or agent 
thereof, engaged in the manufacture or sale of anv article manufac- 
tured or sold in violation of the provisions of any such law or laws. 
The Governor shall also appoint from time to time, as required, a 
Food Standard Commission, for the purpose of determining and 
adopting standards of quality, purity or strength, for food products, 
for the State of Illinois, to consist of three members, one of whom 
shall be the State Food Commissioner or his represeatative, who shall 
serve without extra pay; one of whom shall be a representative of 
the Illinois Food Manufacturing Industries and one of whom shall be 
an expert food chemist of known reputation, all to be citizens of the 
State of Illinois, who shall receive fifteen dollars ($15.00.) per day 
for a period not exceeding thirty (30) days in one year and neces- 
sary expenses incurred during the time employed in the discharge of 
their duties: Provided, that said Food Standard Commission, in de- 
termining and adooting a standard of quality, purity or strength, of 
milk or cream, shall fix such standard as may be determined solely 
by the examination and test of milk or cream and the can or receptacle 
in which it is placed. 

—15 F C 
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The said commissioner is hereby authorized to appoint, with the 
advice and consent of the Governor, one assistant commissioner, who 
shall be a practical dairyman, whose salar}^ shall be $2,000 per annum 
and expenses incurred in official duties. One chief chemist, who shall 
be known as State Analyst, whose salary shall be $2,500 and expenses 
incurred in the discharge of official duties. One attorney, whose salary 
shall be $1,800 per annum and expenses incurred in the discharge 
of official duties. One chief clerk, whose salary shall be $1,800 per 
annum and expenses incurred in discharge of official duties. Said com- 
missioner shall also have authority to appoint five analytical chemists, 
whose salary shall be $1,200 per annum each; twelve inspectors, whose 
salary shall be $1,200 per annum and the necessary expenses incurred 
in the performance of their duties; three (3) stenographers at $900 
and one assistant clerk at $900 each. 

The said commissioner shall make annual reports to the Governor 
not later than the 15th of January, of his work and proceedings, and 
shall report in detail the number of inspectors he has appointed and 
employed, with their expenses and disbursements and the amount of 
salary paid the same, and he may from time to time issue bulletins of 
information, when in his judgment the interests of the State would be 
promoted thereby. 

The said commissioner shall maintain an office and laboratory, where 
the business of said department may be conducted. This section shall not 
affect the term of office of the present commissioner, and he shall be re- 
garded as having been appointed under the provisions of this Act. 

§ 2. Power of commissioner anp inspectors making inspec- 
tion.] The State Food Commissioned, and such inspectors and 
agents as shall be duly authorized for the purpose, when and as often 
as they may deem it necessary for the purpose of determining whether 
any manufactured food complies with the law, shall examine the raw 
materials used in the manufacture of food products and determine 
whether any filthy, decomposed or putrid substance is used in their 
preparation. They may also examine all premises, carriages or cars 
where food is manufactured; transported, stored or served to patrons, 
for the T)urpose only of ascertaining their sanitary condition and ex- 
amining and taking samples of the raw materials and finished pro- 
ducts found therein; but nothing in this Act shall be construed as 
permitting such officers to inquire into, or examine methods or pro- 
cesses of manufacture, or requiring or compelling proprietors or man- 
ufacturers, or packers of proprietary or other food products, to dis- 
close trade rights or secret processes, or methods of manufacture. Said 
commissioner, inspectors and agents shall also have power and au- 
thority to open any package, can or vessel, containing or supposed to 
contain, any article manufactured, sold or exposed for sale, or held 
in possession with intent to sell, in violation of the provisions of this 
Act, or laws that now exist, or that may hereafter be enacted in this 
State, and may inspect the contents thereof, and may take samples 
therefrom for analysis. The employes of railroads, express companies 
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or other common carriers shall render to them all the assistance in 

their power, when so requested, in tracing, finding or disclosing the 

presence of any article prohibited by law, and in securing samples 
thereof as hereinafter provided for. 

§ 3. Refusal to assist inspectors a misdemeanor.] Any re- 
fusal or neglect on the part of such emplioyes of railroads, express 
companies or other common carriers, to render such friendly aid, or 
to furnish such samples for analysis, as provided for in section 2 of 
this Act, shall be deemed a misdemeanor, and shall be punished as 
hereinafter provided. 

"T^ § 4. The person taking such sample as provided for in section 2 
of this Act, shall in the case of bulk or broken package goods divide 
the same into two equal parts, as nearly as may be, and in the case 
of sealed and unbroken packages he shall select two of said pack- 
ages, which two said packages shall constitute the sample taken and, 
properly to identify the same, he shall, in the presence of the person 
from whom the same is taken, mark or seal each half or part of such 
sample, with a paper seal or otherwise, and shall write his name 
thereon and number each part of said sample with the same number 
and also write thereon the name of the said dealer in whose place of 
business the sample is found, and the person from whom said sample 
is taken shall also write his own name thereon, and at the same time 
the person taking sai^ sample shall give notice to such person from 
whom said sample is taken that said sample was obtained for the pur- 
pose of examination by the State Food Commissioner. One part of 
said sample shall be taken by the person so procuring the same to the 
State Analyst or other competent person appointed for the purpose of 
making examinations or analyses of samples so taken, and the person 
taking such sample shall tender to the person from whom it is taken 
the value of that part thereof so retained by the person taking said 
sample; the other part of said sample shall be delivered to the person 
from whom said sample is taken. If the person from whom said sam- 
ple is taken has recourse upon the manufacturer or guarantor, either 
by operation of law or under contract for any failure on the part of 
said sample to comply with the provisions of this Act, then said per- 
son from \^hom said sample is taken shall retain for the period of 
ninety days that part of said sample so delivered to him in order that 
said manufacturer of guarantor may have the same examined or an- 
alyzed if he so desires. 

Provided, that the person procuring said sample may securely pack 
and box that part thereof retained by him and send the same to the 
State Analyst, or other competent person appointed hereunder for the 
purpose of making examinations or analyses of samples, and his testi- 
mony that he did procure the sample and that he sealed and numbered 
the same as herein provided, and that he wrote his name thereon and 
that he packed and boxed said part thereof and sent the same to the 
State Analyst, or other competent person appointed hereunder to an- 
alyze such sample, and the testimony of the person to whom said pack- 
age or box is addressed that he received the same in apparent good 
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order, that said sample was sealed, and that the immber thereof and 
name of the sender, as herein provided for, was on said sample, and that 
the seal at the time the same was received was unbroken, shall be prima 
facie evidence that the sample so received is the sample that was sent, 
and that the contents thereof are the same and in the same condition 
as at the time the person so procuring said sample parted with the 
possession thereof, and the testimony of said two witnesses as above 
shall be sufficient to make such prima facie proof. 

§ 5. Manufacturing adulterated or misbranded food misde- 
meanor.] It shall be unlawful for any person to manufacture for 
sale within the State of Illinois any article of food or drink which is 
adulterated or misbranded within the meaning of this Act, and any 
person who shall violate any of the provisions of this section shall be 
guilty of a misdemeanor and on conviction thereof shall be punished 
according to the provisions of this Act. 

Provided, that no article of food shall be deemed misbranded or 
adulterated within the provisions of this Act when intended for ex- 
port to any foreign country or purchaser, and prep'ared or packed ac- 
cording to the specifications or directions of the foreign country to 
which said article is inte:nded to be shipped; but if said article shall 
be in fact sold or offered for sale for domestic use or coiisumption, 
then this proviso shall not except said article from the operation of any 
of the other provisions of this Act. 

§ 6. Possession misbranded or adulterated articles prohib- 
ited.] The having in possession of any article of food or drink which 
is misbranded or adulterated with intent to sell the same, is hiereby 
prohibited; and whoever shall have in his possession with the intent 
to sell, sell or offer for sale any article which is adulterated or mis- 
branded within the meaning of this Act, shall be guilty of a misde- 
meanor, and on conviction thereof shall be punished as hereinafter 
provided. Proof that any person, firm or corporation has or had poses- 
sion of any article which is adulterated or misbranded shall be prima 
facie evidence that the possession thereof is in violation of this section. 

§ 7. Term food defined.] The term "food," as used herein, shall 
include all articles used for food, drink, confectionery or condiment 
by man or other animals, whether simple, mixed or compound, and 
any substance used as a constituent in the manufacture thereof. 

§ 8. Defines adulteration.] That for the purpose of this Act, 
an article shall be deemed to be adulterated — 

In case of confectionery: 

First — If it contains terra alba, barytes, talc, chrome yellow, paraf- 
fin, mineral fillers or poisonous substances, or poisonous color or flavor. 

Second — If it contains any ingredient deleterious or detrimental to 
health, or any vinous, malt or spirituous liquor or compound, or narcotic 
drug. 

In case of food: 

First — If any substance has been mixed or packed with it so as to 
reduce or lower or injuriously affect its quality, strength or purity. 
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Second — If any substance has been substituted wholly or in part for 
the article. 

Third — If any valuable constitutent of the article has been wholly 
or in part abstracted: Provided, that in the manufacture of skim or 
separated cheese the whole or part of the butter fats in the milk may 
be abstracted. 

Fourth — ^If it be mixed, colored, powdered, coated, polished or stained 
in any manner whereby damage or inferiority is concealed, or it is 
made to aippear better or of greater value than it really is. . 

Fifth — If it contains any added poisonous or other added deleterious 
ingredient which may render such article injurious to health: Fro- 
vided, that when in the preparation of food products for shipment they 
are preserved by an external application, applied in such a. manner 
that the preservative is necessarily^ removed mechanically, or by macer- 
ation in water, or otherwise, and directions for the removal of said 
preservatives shall be printed on the covering of the package, the pro- 
visions of this Act shall be construed as applying only when such pro- 
ducts are ready for consumption; and formaldehyde, hydrofluoric acid, 
boric acid, salicylic acid and all compounds and derivatives thereof 
are hereby declared unwholesome and injurious. 

Sixth — If it consists in whole or in part of a filthy, decomposed or 
putrid, infected, tainted or rotten animal or vegetable substance or 
article, or any portion of an animal unfit for food, whether manufac- 
tured or not, or if it is the product of a diseased animal, or one that 
has died otherwise than by slaughter. 

§ 9. MiSBRANDED DEFINED. 1 The term ^^misbranded,'' as used here- 
in, shall apply to all articles of food or drink, or articles which enter 
into the composition of food or drink, the packages or label of which 
shall bear any statement, design or device regarding such article or the 
ingredients or substances contained therein which shall be false or 
misleading in any particular; and to any such products which are falsely 
branded as to 'manufacturer, packer or dealer who sells the same 
or as to the state, territory or country in which it is manufactured or 
produced. That for the purpose of this Act an article shall be deemed 
misbranded — ^ 

In case of food: 

First — ^If it be an imitation of or offered for sale under the distinctive 
name of another article. 

Second — If it be labeled or branded so as to deceive or mislead the 
purchaser, or purports to be a foreign product when not so, or if the 
contents of the package as originally put up shall have been removed 
in whole or in part and other contents shall have been placed in such 
package, or if it shall fail to bear a statement on the label of the quan- 
tity or proportion of any morphine, opium, cocaine, heroin, alpha or beta 
eucaine, chloroform, cannabis indica, chloral hydrate or acetanilid, of 
any derivative or preparation of any such substances contained therein. 

Third — If in any package form and the contents are stated in terms 
of weight or measure, they are not correctly and plainly stated on the 
outside of the package. 


230 

Fourth — If it be a manufactured article of food or food sold in pack^ 
age form, and is not distinctly labeled, marked or branded with the 
true name of the article, and with either the name of the manufacturer 
and place of manufacture or the name and address of the packer or 
dealer who sells the same: 

Fifth — If the package containing it or its label shall bear any state- 
ment, design or device regarding tiie ingredients of the substance con- 
tained therein, which statement, design or device shall be false or mis- 
leading in any particular: Provided, that an article of food which 
does not contain any added poisonous or deleterious ingredients shall 
not be deemed to be adulterated or misbranded in following cases: 

First — In case of mixtures or compounds which may be now, or from 
time to time hereafter known as articles of food under their own dis- 
tinctive ^ames, and not an imitation of or offered for sale under the 
distinctive name of another article, if the name be accompanied on the 
same label or brand with a statement of the place where the article has 
been manufactured or produced. 

Second — In case of articles labeled, branded or tagged so as to plain- 
ly indicate that they are compounds, imitations or blends, and the word 
"compound,^^ ^^imitation" or ^^blend," as the case may be, is plainly 
stated on the package in which it is offered for sale: Provided, that 
the term ^T)lend,^^ as used herein^, shall be construed to mean a mix^ 
ture of like substances, not excluding harmless coloring or flavoring 
ingredients used for the purpose of coloring and flavoring only; and 
as appled to alcoholic beverages, only those distilled spirits shall be re- 
garded as "like substances^' which are distilled from the fermented 
mash of grain and are of the same alcoholic strength : AnA, provided^, 
further, that nothing in this Act shall be construed as requiring or 
compelling proprietors or manufacturers of proprietary foods, which 
contain no unwholesome added ingredients, to disclose their trade for- 
mulas, except in so far as the provisions of this Act may require to 
secure freedom from adulteration or misbranding. 

Third — In the case of mixtures of com syrup (glucose) or com sugar 
(dextrose) or com sugar syrup, with cane or beet sugar (sucrose) or 
cane or beet sugar syrup, in food, if the maximum percentage of corn 
syrup (gluGDse), or corn sugar (dextrose) or corn sugar syrup, in such 
article of food be plainly stated on the label. 

§ 10. Confiscation and condemnation of misbranded or aduI/^ 
TERATED FOODS.] Any article of food or drink or liquor that is adulter-. 
at<ed or misbranded within the meaning of this Act, and is being sold or 
offered for sale within the State of Illinois, shall be liable to be pro- 
ceeded against in any circuit court,* or the Superior Court of Cook 
county, or the municipal court of any city, or before any justice of the 
peace, within whose jurisdiction the same may be found, and seized for 
confiscation by process of law or condemnation. And if such article 
is <jondemned as being adulterated or misbranded, or of a poisonous or 
deleterious character within the meaning of this Act, the same shall be 
disposed of by destruction or sale, as the said court may direct, and the 
proceeds thereof, if sold, less the legal costs and charges, shall be -paid 
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into the treasury of the State of Illinois and credited to the fund of 
the State Food Commission, to be used in the enforcement of the State 
Pood Laws, but such goods shall in no instance be sold contrary to the 
provisions of this Act: Provided, however, that upon the payment of 
the costs of such Ubel proceedings and the execution and the delivery 
of a good and sufficient bond to tiie effect that such articles shall not be 
sold or otherwise disposed of contrary to the provisions of this Act, 
the court may, by order, direct that such articles be delivered to the 
owner thereof. Either party may demand trial by jury upon any issue 
of fact joined in any such case, and all such proceedings shall be at the 
suit of and in the name of the People of the State of Illinois. 

§ 11. Vinegar to be branded.] All vinegar made by fermentation 
and oxidation without the intervention of distillation, shall be branded 
with the name of the fruit or substance from which the same is ma'de. 
All vinegar made wholly or in part from distilled liquor shall be 
branded "distilled vinegar," and shall not be colored in imitation of 
cider vinegar. All vinegar shall be made wholly from the fruit or grain 
from which it purports to be or is represented to be made, shall con- 
tain no foreign substance, and shall contain not less than four per cent, 
by weight, of absolute acetic acid. 

§ 12. Extracts to be labeled.] Extracts made of more than one 
principle shall be labeled in a conspicuous manner with the name ^ of 
each principle, or else with the name of the inferior or adulterant; and 
in all cases when an extract is labeled with two or more names, such 
names must be in a conspicuous place on said label, and in no instance 
shall such mixture be called imitation, artificial or compound, and the 
name of one of the articles used shall not be given greater prominence 
than another : Provided, that all extracts which can not be made from 
the fruit, berry, bean or other part of the "plant, and must necessarily 
be made artificially, as raspberry, strawberry, etc., shall be labeled 
"imitation," in letters similar in size and immediately preceding the 
name of the article: Provided, further, that prepared cocoanut, con- 
taining nothing other than cocoanut, sugar and glycerine, shall be labeled 
as prepared cocoanut, and when so made need not be labeled "com- 
pound" or "mixture." 

§ 13. Baking powder — how labeled.] ISTo person by himself, 
his servant or his agent, or as the servant of any other person, shall, 
first, make or manufacture baking powder or any other mixture or 
compound intended for use as baking powder; second, or sell, exchange, 
deliver or offer for sale or exchange such baking powder or any mix- 
ture or compound intended for use as baking powder, unless the same 
shall contain not less than ten per cent available carbon dioxide and 
unless the common names ot all the ingredients be printed on the label. 

§ 14. Adulterated^ spirituous^ malt of vinous liquors pro- 
hibited.] 'No person shall, within this State, by himself, his servant 
or agent, or as a servant or agent of any other person or corporation, 
manufacture, brew, distill, have or offer for sale, or sell any spirtuous 
or fermented or malt liquor, containing any dru^, substance or ingred- 
ient not healthful or not normally existing in said spirituous, fermented 
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or malt liquor, or which may be deleterious or detrimental to health 
when such liquors are used as a beverage, and the following drugs, 
BTlbstances or ingredients shall be deemed to be not healthful and shall 
be deemed to be deleterious or detrimental to health when contained 
in such liquors, to-wit: Coculous indicus, copperas, opium, cayenne 
pepper, picric acid, Indian hemp, strychnine, p,rsenic, tobacco, darnel 
seed, extract^ of logwood, salts of zinc, copper or lead, alum, methyl 
jtlcohol and its derivatives and any extracts or compounds of any of 
the above drugs, substances or ingredients and any person violating 
any of the provisions of this section shall be deemed guilty of a misde- 
meanor. 

§ 15. Mutilating label prohibited.] Whoever shall deface, 
change, erase or remove any mark^ label or brand provided for by this 
Act with intent to mislead, deceive or to violate any of the provisions 
of this Act, shall be held liable to the penalties of this Act. 

§ 16. Sale of unclean or unwholesome milk for consump- 
tion AND unsanitary CONTAINERS PROHIBITED.] No pcrson, firm or 
corporation shall offer for sale, or sell to any person, firm or corpora- 
tion, creamery or cheese factory, any unclean, unhealthful, unwhole- 
some or adulterated milk or cream, or any milk or cream which has 
not been well cooled or to which water or any foreign substance has 
been added, or milk or cream which has been handled or transported 
in unclean or unsanitary vessels or containers : Provided, that nothing 
in this section shall be construed to prevent the sale of skim milk to 
factories engaged in the manufacture of skim milk products, nor the 
sale of skim milk under the provisions of section 19 of this Act. 

§17. Persons receiving milk to wash cans.] Any person, firm 
or corporation who receives irom any other person, firm or corporation, 
any milk or cream in cans, bottles or vessels which have been trans- 
ported over any railroad or boat line, where such can, bottles or vessels 
are to be returned, shall cause the said cans, bottles or vessels to be 
emptied before the said milk or cream contained therein shall become 
6our, and shall cause said cans, bottles or vessels to be immediately 
\rashed and thoroughly cleansed and aired. 

§ 18. Not to manufacture food from impure or unclean milk 
or cream.] No person, firm or corporation shall manufacture from 
unclean, impure, unhealthful or unwholesome milk, or from cream from 
the same, any article of food. 

§ 19. Sale of skim milk — cans — ^how labeled.] No person, 
firm or corporation shall sell, or expose for sale, or have in his posses- 
sion with intent to sell, in any store or place of business, or on any 
wagon or other vehicle, lised in transporting milk from which cream 
has been removed, any such milk or milk commonly called '^skim milk^^ 
without fii^t attaching to the can, vessel or other package containing 
said milkj a tag with the words "skim milk^^ printed on both sides of 
said tag in large letters, each letter being at least three-fourths of an 
inch high and one-half inch wide. Said tag shall be attached to the 
top or side of said can, vessel or package where it can be easily seen. 


233 

§ 20. Instruments for measuring milk and cream standards.] 
The State standard milk measure or pipettes shall have for milk a 
Capacity of seventeen and six-tenths cubic centimeters,* and the State 
standard test tube or bottles for milk shall have a capacity of two 
cubic centimeters of mercury at a temperature of sixty degrees Pahten- 
heit between "zero^^ and ten on the graduated scale marked on the 
necks thereof. For cream, eighteen grams shall be used, and the stand- 
ard test of tubes or bottles for cream shall have a capacity of six cubic 
cfentimeters of mercury at a temperature of sixty degrees Fahrenheit 
between "zero" and thirty on the graduated scale marked on the necks 
thereof, and it is hereby made a misdemeanor to use any other measure, 
pipette, test tube or bottle to determine the per cent of butter fat 
where milk or cream is purchased by, or fulrnished to creameries or 
cheese factories, and where the value of said milk is determined by 
the per cent of butter fat contained in the same. Any manufacturer, 
merchant, dealer, or agent in this State who shall offer for sale or 
sell a cream or milk pipette or measure, test tube or bottle which is 
not correctly marked or graduated, as herein provided, shall be guilty 
of a misdemeanor and upon conviction thereof shall be punished as 
provided in this Act. 

§ 21. Underrbading baboock test prohibited.] It shall be un- 
lawful for the owner, manager, agent or any employe of a creamery 
or cheese factory to manipulate or underread the Babcock test, or any 
other contrivance used for determining the quality or value of milk, or 
to falsify the record thereof, or to pay for such milk on the basis of 
any measurement except the true measurement, as thereby determined. 

§ 22. Sale of preservatives prohibited.] No person, firm or 
corporation shall manufacture for sale, advertise, offer or expose for 
8ale> or sell^ any mixture or compound intended for use as a preserva- 
tive ot other adulterant of milk, cream, butter or cheese, nor shall he 
manufacture for sale, advertise, offer or expose for sale, or sell any 
unwholesome or injurious preservative or any mixtiMre or compound 
thereof intended as a preservative of any food : Provided, hoimver, that 
this section shall not apply to pure salt added to butter and cheese. 

§ 23. Vehicles to be marked.] Any person", firm or corporation, 
who shall in any of the cities, incorporated towns or villages of this 
State which contains a population of 5,000 or over, engage in or carry 
on a retail business in the sale or exchange of, or any retail traffic in 
milk or cream, shall have each and every carriage or vehicle from 
which the same is vended, conspicuously marked with the name of 
stich vendor on both sides of such carriage or vehicle. 

§ 24. Illegal lard.] No person shall, within ^his State, manu- 
facture for sale, have in his possession with intent to sell, offer or ex- 
pose for sale, or sell, as lard, any substance not the* legitimate and ex- 
dlusive pi*oduct of the fat of the hog. 

§ 25. Lard substitute.] No person shall manufacture for sale 
within this State, or have in his possession with intent to sell, offer or 
expose for sale, or sell, as lard, or as a substitute for lard, or as an 
imitation of lard, any mixture or compound which is designed to take 
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the place of lard and which is made from animal or vegetable oils or 
fats other than the fat of the hog, or any mixture or combination with 
any animal or vegetable oils or fats, unless the tierce, barrel, tub, pail 
or package containing the same shall be distinctly and legibly branded 
or labeled with the name of the person, firm or corporation making 
the same, together with the location of the manufactory and the words 
^%rd substitute" or "adulterated lard" or "compound," "imitation" or 
^Tblend," as the case may be, or unless the same shall be sold under its 
own distinctive name, as provided for in section 9 of this Act. 

§ 26. Persons selling imitation oe substitute for lard -to in- 
form PURCHASER.] It shall be unlawful to sell or offer for sale any 
^Qard substitute" or "adulterated lard" or "compound," "imitation" 
or *^lend," as herein defined, without informing the purchaser thereof, 
or the person or persons to whom the same is offered for sale, that the 
substance sold or offered for sale is ^^ard substitute" or "adulterated 
lard" or "compound," "imitation" or ^T)lend," as the case may be. 

§ 27. Sale of process butter not branded prohibited.] No per- 
son, firm or corporation, agent or employ6, shall manufacture for sale, 
sell or offer or expose for sale, in this State, any butter that is produced 
by taking original packing stock butter, or other butter, or both, and 
melting same so that the butter fat can be drawn off or extracted, 
then mixing the said butter fat with skimmed milk, or milk, or cream, 
or other milk product, and rechurning or reworking the said mixture, 
or that produced by any process that is commonly known as boiled, 
process or renovated butter, unless the same is branded or marked, as 
(provided in section 28 of this Act. 

§ 28. Process butter — ^how branded.] No person, firm, cor- 
poration, agent or employe, shall sell, offer or expose for sale, or de- 
liver to a purchaser, any boiled, process or renovated butter, as defined 
in section 27 of this Act, unless the words "Kenovated Butter'^ shall 
be plainly branded with gothic or bold face letters at least three-fourths 
of an inch in length on the top and sides of each tub, or box, or pail, 
or other kind of case or package, or on the wrapper of prints or rolls 
or bulk packages in which it is put up. If such butter is exposed for 
sale uncovered, or not in a case or package, a placard containing the 
label so printed shall be attached to the mass of butter in such a man- 
ner as to be easily seen and read by the purchaser. The branding or 
marking of all packages shall be in the English language, and in a 
conspicuous place so as to be easily seen and read by the purchaser. 

§ 29. Illegal foods to be seized.] Whenever the commissioner 
or his agents shall have ground for suspicion that any article of food, 
found in possession of any person, firm or corporation, is adulterated 
or misbranded within the meaning of this Act, he may seize such 
article of food and make an inventory thereof, and shall leave a copy 
of such inventory with the party holding such suspected goods, and 
tag the same "suspected;" and he shall notify in writing the person, 
firm or corporation in whose possession it may be found, not to offer 
the same for sale or sell or otherwise dispose of the same until further 
notice in writing from the commissioner. Whereupon the commissioner 
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shall forthwith cause a sample of said article of food to be examined 
or analyzed, and if the same shall be found to be adulterated or mis- 
branded within the meaning of this Act, the commissioner shall pro- 
ceed with a hearing and subsequent proceedings as provided in this 
Act. If, however, such examination or analysis shall show that such 
article of food complies with the provisions of this Act, the person, firm 
or corporation in whose possession such article of food is found shall 
forthwith be notified in writing that said seizure is released, and au- 
thority given to dispose of such article of food. Such seizure may be 
had without a warrant and said commissioner, and all inspectors and 
agents appointed pursuant to law, are hereby given full power and 
authority of "policemen.^^ Any court having jurisdiction, upon re- 
ceiving proof of probable cause for believing in the concealment of any 
food or dairy product or substitutes therefor, or imitation thereof, 
kept for sale or for a purpose, or had in possession or under control, 
contrary to the provisions of this Act, or other laws which now exist 
or may be hereafter enacted, shall issue a search warrant and cause a « 
search to be made in any place therefor, and to that end may cause 
any building, enclosure, wagon or car to be entered, and any apartment, 
chest, box, locker, tub, jar, crate, basket or package to be broken open 
and the contents thereof examined. 

§ 30. Search warrants to be issued for illegal food.] AUL 
warrants issued pursuant to section 29 hereof shall be directed to the 
sheriff, baliff or some constable of the county where such food or dairy 
products may be supposed to be concealed, commanding such officer to 
search the house or place where such food or dairy product, or sub- 
stitute thereof, or imitation thereof for which he is required to search, 
is believed to be concealed, which place and the property to be searched • 
for, shall be designated in the warrant, and to bring such food or dairy 
product or substitute therefor or imitation thereof, when found, and the 
person in whose possession the same is found, before the magistrate 
who issued the warrant, or before some other court or magistrate hav- 
ing jurisdiction of the case to be proceeded against as hereinbefore pro- 
vided for in section 10 of this Act. 

§ 31. Staters attorney to assist.] It shall be the duty of the 
Staters attorney in any county of this State when called upon by the 
commissioner, or any of his assistants, to render any legal assistance 
in his power to execute the law and to prosecute cases arising under 
the provisions of this Act: Provided, thai; no person shall be prosecuted 
under the provisions of this Act for selling or offering for sale any 
article of food or drugs as defined herein, when the same is found to be 
adulterated or misbranded within the meaning of this Act, in the 
original unbroken package in which it was rece-ived by said person 
when he can establish a guaranty signed by the wholesaler, jobber, 
manufacturer or other party residing in this State, from whom he pur- 
chased such article, to the effect that the same is not adulterated or 
misbranded in the original unbroken package in which said article was 
received by said dealer; within the meaning of this Act, designating 
it. Said guaranty to afford protection, shall contain the name and ad- 
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dress of the party or parties making the sale of such article to such 
dealer, and in such case said party or parties shall be amenable to the 
prosecutions, fines and other penalties as provided for in this Act: 
Provided, that no such guaranty shall operate as a defense to prose- 
cutions for the violation of this Act. First. If the dealer shall continue 
to sell after notice by the State Food Commissioner that such article 
is adulterated or misbranded within the meaning of this Act. Second. 
If the dealer shall fail to preserve for the manufacturer or guarantor 
and deliver to him upon demand the sample left with him by the com- 
missioner ot his agent. 

§ 32. State boabd of health to furnish sampIes.] The State 
Board of Health may submit to the commissioner or any of his as- 
sistants samples of food or drink for examination or analysis, and shall 
receive special reports showing the results of such examination or an- 
alysis. 

§ 33. State analyst shall not furnish certificate of purity.] 
It shall be unlawful for the State Analyst or any assistant State Analyst 
to furnish to any individual, firm or corporation any certificate as to 
the purity or excellence of any article manufactured or sold by them to 
be used as food or in the preparation of food. 

§ 34. Using shift or device.] The use of any shift or device to 
evade any of the provisions of this Act shall be deemed a violation of 
such provision and punishable as herein provided. 

§ 35. Master^s liability, etc.] Whoever shall, by himself or 
another, either as principal, clerk or servant, directly or indirectly, vio- 
late any of the provisions of this Act, shall be guilty of a misdemeanor 
and punished as herein provided. 

§ 36. Penalties,, license fe^ and proceeds paid to state treas- 
urer.] All fines, penalties, and all proceeds collected from goods con- 
fiscated and 'Sold under the provisions of this Act and othei' laws re- 
lating to dairy and food products, and all license fees collected here- 
under, shall be paid into the State treasur}\ 

§ 37. Label — size of type.] The principal label on any pacikage 
of food, as defined by this Act, shall be printed plainly and legibly in 
English with or without the foreign label in the language of the coun- 
try where the product is produced or manufactured and the size of type, 
if not otherwise described in this Act, shall not be smaller than ElGHT- 
POINT (BREVIER) CAP§: Provided, that in case the size of the 
package will not permit the use of eight-point cap type, the size of the 
type may be reduced proportionately. 

§ 38. Pood commissioner to make rules and regulations.] The 
State Food Commissioner shall make rules and regulations for carrying 
out the provisions of this Act, and shall have power to make rules and 
regulations for the analyzing and reporting the results thereof, of ar- 
ticles submitted for analysis by the State Board of Health, and regu- 
lating the analyzing and reporting thereon of samples taken uhder any 
law or laws of the United States by any person hereunder, or furnished 
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by any officer or employe charged with the enforcement of the laws of 
the United States relative to the manufacture, sale or transportation 
of adulterated, misbranded, poisonous or deleterious foods, dairy pro- 
ducts or articles manufactured from dairy products or liquors. 

§ 39. Standaio) of pubity and strength.] In the enforcement 
of this Act, and in the construction thereof, the following named articles 
of food stuffs, when offered for sale or exposed ior sale, or sold, shall 
conform to the analytical requirements set opposite each respectively: 

Milk shall contain not less than three (3) per <;ent of millc fat and 
not less than eight and one-half (8.5) per cent of solids, not fat. 

Condensed Milk and Evaporated Milk shall contain not less than 
twenty-eight (28) per cent of -milk solids and one hundred (100) per 
cent of such milk solids shall contain not less than twenty-seven and 
five- tenths (27.5) per cent of milk fat. 

Cream shall contain not less than eighteen (18) per cent of milk fat. 

Maple Sugar shall contain not less than sixty-five one-hundredths 
(0.65) per cent of maple ash in the water-free substance. 

Honey is laevo-rotory, contains not more than twenty-five (25) per 
cent of water, not more than *twenty-five hundredths (0.25) per cent of 
ash an'fl not more than eight (8) per cent of sucrose. 

Cloves shall contain not more than five (5) per cent of clove stems, 
not less than ten (10) per cent of volatile ether extract, not less than 
twelve (12) per cent of quercitannic acid, not more than eight (8) 
per cent of total ash, not more than five-tenths (0.5) per cent of ash 
insoluble in hydrochloric acid, and not more than ten (10) per cent of 
crude fiber. 

Black Pepper shall contain not less than six (6) per cent of non- 
volatile ether extract, not less than twenty-five (25) per cent of pepper 
starch, not more than seven (7) per cent of total ash, not more than 
two (2) per cent of ash insoluble in hydrochloric acid, and not more 
than fifteen (15) per cent of crude fiber. 

Lemon Extract shall contain not less than five (5) per cent of oil of 
lemon by volume. 

Orange Extract shall contain not less than five (5) per cent of oil 
of orange by volume. 

Vanilla Extract shall contain in one hundred (100) cubic centimeters 
the soluble matters from not less than ten (10) grams of vanilla bean. 

Olive Oil has a refractive index (25°C.) not less than one and forty- 
six hundred and sixty ten thousandths (1.4660) and not exceeding one 
and forty-six hundred and eighty ten-thousandths (1.4680), and an 
iodin number not less than seventy-nine (79) and not exceeding ninety 
(90.) 

All Vinegars shall contain four (4) grams of acetic acid in one hun- 
dred (100) cubic centimeters (20°C.) 

Cider Vinegar shall contain not less than one and six-tenths (1.6) 
grams of apple solids, and not less than twenty- five hundreths (0.25) 
grams of apple ash in one hundred (100) cubic centimeters (20°C.) 

Wine Vinegar shall contain not less than one ( 1 ) gram of grape solids 
and not less than thirteen-hundredths (0.13) gram of grape ash in one 
hundred cubic centimeters (20°C.). 
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Malt Vinegar shall contain in one hundred (100) cubic centimeters 
(20°C.) not less than two (2) grams of solids and not less than two- 
tenths (0.2) gram of ash. 

In the enforcement of this Act and the construction thereof all articles 
of food not defined in this Act, when offered for sale or exposed for Bale, 
or sold, shall conform to the definition and analytical i^equireraents of 
the standard adopted and promulgated from time to time by the State 
Food Standard Commission : Provided, such standards for any article of 
food or drink, or for any substance used or intended to be used in food 
or drink shall be deemed prima facie evidence of the proper standard of 
quality, purity anpl strength of any such article or substaj:ice, but shall 
only be deemed such p7%ina facie evidence in the trial of cases brought 
in the proper courts to enforce the provisions of this Act. 

Provided, that nothing in this section shall be construed to prevent the 
sale of any wholesome food product which varies from such standards, 
if such article of food be labeled so as to clearly indicate such variation. 

§ 40. Preliminaky hearing by the commissioner.] When it 
appears from the examination or analysis that the provisions of this 
Act have been violated, the Food Commissioner shall cause notice of 
such fact, together with a copy, of the findings, to be given to the party 
or parties from whom the sample was obtained; and to the party, if 
any, whose name appears upon the label as manufacturer, packer, whole- 
saler, retailer, or other dealer, by registered mail. The receipt of the 
post office department for such registered notice shall be received as 
prima facie evidence that such notice has been given. The party, or 
parties, so notified, shall be given an opportunity to be heard under such 
rules and regulations as may be prescribed as aforesaid. Notices shall 
specify the date, hour and place of the hearing. The ^.earing shall be 
private, and the parties interested therein may appear in person or by 
attorney. If, after such hearing, the commissioner shall believe this 
Act has been violated, he shall cause the party, or parties, whom he be- 
lieves to be guilty, to be prosecuted forthwith, under the provisions of 
this Act. No action or prosecution shall be instituted against any per- 
son, for a violation of the provisions of this Act unless the same shall 
have been commenced within ninety days from the taking of said sample. 

§ 41. Penalty.] Any person convicted of violating any of the 
provisions of the foregoing Act shall, for the first offense, be punished 
by a fine in any sum not less than fifteen (15) dollars, and not more than 
one hundred (100) dollars, or by imprisonment in the county jail not 
exceeding thirty days, or by both such fine and imprisonment, in the 
discretion of the court, and for the second and each subsequent offense 
by a fine of not less than twenty-five (25) dollars and not more than 
two hundred (200) dollars, or by imprisonment in the county jail not ex- 
ceeding one year, or both, in the discretion of the court; or the fine 
above may be sued for and recovered before any justice of the peace or 
any other court of competent jurisdiction in the county where the offense 
shall have been committed, at the instance of the State Food Commis- 
sioner or any other person in the name of the People of the State of 
Illinois as plaintiff and shall be recovered in an action of debt. 
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§ 42. Judgment — issuing capias.] When the rendition of the 
judgment imposes a fine as provided in any of the sections of this Act, 
.it" shall be the duty of the justice of the peace or other court rendering 
such judgment also to render a judgment for costs and such justice of 
the peace or other court shall forthwith issue a capias or 5\^arrant of 
commitment against the body of the defendant, commanding that unless 
the said fine and costs be forthwith paid the defendant shall be com- 
mitted to the jail of the county and the constable or other officer, to 
whose hands said capias or warrant shall come, shall in default of such 
payment, arrest the defendant and commit him to the jail of the county, 
there to remain as provided in section 171 of "An Act to revise the law 
in relation to criminal jurisprudence,^^ in force July 1, 1885, unless such 
fine and costs shall sooner be paid. 

. § 43. Repeal.] All Acts and parts of Acts inconsistent with this 
Act are hereby repealed: Provided^ thaCt nothing in this Act contained 
shall be construed as repealing the Act entitled, "An Act to regulate 
the manufacture and sale of substitutes for butter," approved June 14, 
1897, in force July 1, 1897, or any part thereof. 

Approved May 14, 1907, in force July 1, 1907. 
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FOOD AND DAIRY LAW. 


An Act to regulate the manufacture and sale of stibstitutes for hviter. 
Section 1. Be it enacted hy the People of the State of Illinois, repre- 
sented in the General Assemhly: That for the purpose of this Act, every 
article, substitute or compound or any other than [that] which is pro- 
duced from pure milk or cream therefrom, made in the semblance of but- 
ter and designed to be used as a substitute for butter made from pure 
milk or its cream, is hereby declared to be imitation butter: Provided, 
that the use of salt and harmless coloring matter for coloring the pro- 
duct of pure milk or cream shall not be construed to render such product 
an imitation. 

§ 2. N"o person shall coat, powder or color with annato or any col- 
oring matter whatever, any substances designed as a substitute for butter, 
whereby such substitute or product so colored or compounded shall be 
made to resemble butter, the product of the dairy. 

No person shall combine any animal fat or vegetable oil or oiher sub- 
stance with butter, or combine therewith, or with animal fat or vegetable 
oil, or combination of the two, or with either one, *^ any other substance 
or substances, for the purpose or with the effect of imparting thereto a 
yellow color or any shade of yellow so that such substitute shall resemr 
ble yellow or any shade of genuine yellow butter, nor introduce any such 
coloring matter or such substance or substances into any of the articles 
of which the same is composed. 

Provided, ^nothing in this Act shall be construed to prohibit the use 
of salt, rennet and harmless coloring matter for coloring the products 
of pure milk or cream from the same. 

Xo person shall, by himself, his agents, or employes produce or man- 
ufacture anv substance in imitation, or semblance of natural butter, 
nor sell nor keep for sale, nor offer for sale any imitation butter, made 
or manufactured, compounded or produced in violation of this section, 
whether such imitation butter shall be made or produced in this State 
or elsewhere. 

This section shall not be construed to prohibit the manufacture and 
sale, under the regulations hereinafter provided, of substances designed 
to be used, as a substitute for butter and not manufactured or colored 
as herein provided. 

§ 3. Every person who lawfully manufactures any substance de- 
s.igned to be used as a substitute for butter, shall mark by branding, 
stamping or stenciling upon the top or side of each box, tub, firkin or 
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other package in which such article shall be kept, and in which it shall 
be removed from the place where it is produced, in a clear and durable 
manner in the English language, the word "oleomargarine,^^ or the word 
^utterine," or the words "substitute for butter,^^ or* the words "imita- 
tion butter,^^ in printed letters in plain roman type, each of which shall 
not be less than three-quarters of an inch in length. 

§ 4. It shall be unlawful to sell or offer for sale any imitation but- 
ter without informing the purchaser thereof, or the person or persons 
to whom the same is offered for sale, that the substance sold or offered 
for sale is imitation butter. 

§ 5. No person, by himself or others, shall ship, consign or forward 
by any common carrier, whether public or private, any substance de- 
signed to be used as a substitute for butter unless it shall be marked 
or branded on each -tub, box, firkin, jar or other package containing 
the same, as provided in this Act, and unless it be consigned by the 
carriers and receipted for by its true name : Provided, that this Act 
shall not apply to any goods in transit between foreign states across the 
State of Illinois. 

§ 6. No person shall have in his possession or under his control 
any substance designed to be used as a substitute for butter, unless the 
tub, firkin, jar, box or other package containing the same be clearly 
and durably marked as provided in this Act: Provided, that this sec- 
tion shall not be deemed to apply to persons who have the same in their 
possession for the actual consumption of themselves [or] their families. 
Every person who shall have possession or control of any imitation but- 
ter for the purpose of selling the same which is not marked as required 
by the provisions of this Act, shall be presumed to have known during 
the time of such possession or control the true character and name, as 
fixed by this Act, of such product. 

§ 7. Whoever shall have possession or control of any imitation but- 
ter or .any substance designed to be used as a substitute for butter, con- 
trary to the provisions of this Act, for the purpose of selling the same, 
or offering the same for sale shall be held to have possession of such 
property with intent to use it in violation of this Act. 

§ 8. No action shall be maintained on account of any sale or con- 
tract made in violation of, or with intent to violate, this Act, by or 
through any person who was knowingly a party to such wrongful sale 
or contract. 

§ 9. Whoever shall deface, erase or remove any mark provided by 
this Act, with intent to mislead, deceive, or to violate any of the pro- 
visions of this Act, shall be guilty of a misdemeanor. 

§ 10. Whoever shall violate any of the provisions of this Act shall 
be punished by a fine of not less than $50 nor more than $200, or by 
imprisonment in the county jail not to exceed 60 days for each offense, 
or by both fine and imprisonment, in the discretion of the court, or the 
fine alone may be sued for and recovered before any justice of the 
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peace in the county where the oflfense shall be committed, at the in- 
stance of any person in the name of the People of the State of Illinois 
as plaintiff. 

§ 11. It is hereby mad6 the duty of the Staters attorney of each 
county in this State to prosecute all violations of this Act upon com- 
plaint of any person, and there shall be taxed as his fees in the case 
the sum of ten dollars ($10), which shall be taxed as costs in the case. 

Approved June 14, 1897, in force July 1, 1897. 
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STOCK FOOD LAW. 


Regulating the manufacture, sale and analysis of concentrated commer' 
dal feed stuffs for feeding farm live stock and domestic animals gen- 
erally, and making it the duty of the State Food Commissioner to 
prosecute person or persons violating any provision of said law and 
fixing a license fee, etc.; approved May 18, 1905, in force July 1, 
1905; also letter of State Food Commissioner addressed to the Hon. 
William H. Stead, Attorney Oeneral of Illinois, requesting opinion 
in regard to said law, as well as opinion of Attorney Oeneral which 
fully explains the requirements and duties of the manufacturers and 
dealers under the law. 

An Act to regulate the sale and analysis of concentrated feeding stuffs. 

Section 1. Be it enacted by the People of the State of Illinois, 
represented in the Oeneral Assembly: Every lot or parcel of concen- 
trated commercial feed stuffs, as defined in section 2 of this Act, iised 
for feeding farm live stock, sold, or offered or exposed for sale within 
this State, shall have afl&xed thereto, in a conspicuous place on the 
outside thereof, a plainly printed statement, clearly and truly certifying 
the name, brand or trade mark, under which the article is sold for 
feeding purposes, the name and address of the manufacturer, importer 
or dealer, the net weight of the package, and the minimum percentage 
of crude protein, reckoning one per cent of nitrogen equal to six and 
one-fourth per cent of protein, crude fiber, and crude fat which it 
contains; the several constituents to be determined by the methods 
adopted by the Association of Ofl&cial Agricultural Chemists of the 
United States. If the feed stuff is sold in bulk, or if it is put up in 
packages belonging to the purchaser, the agent or the dealer shall upon 
the request of the purchaser, furnish him with the certified statement 
described in this section. 

§ 2. The term "concentrated commercial feed stuff,'^ as used in this 
Act, shall include cotton seed meals, linseed meals, pea meals, bean 
meals, peanut meals, cocoanut meals, gluten meals, gluten feeds, maize 
feeds, starch feeds, sugar feeds, ouccrene feeds, and all oil meals of all 
kinds, dried distillers^ grains,* dried brewers^ grains, dried beef refuse, 
malt sprouts, malt refuse, hominy feeds, cereline feeds, rice meals, oat 
feeds, com and oat feeds, com, oat and barley feeds, chop feeds, com 
bran, ground beef or fish, scraps, meat and bone meals, mixed feeds — 
except as otherwise provided in section 3 of this Act — clover and alfalfa 
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meals, condimental stock and poultry foods, patented, proprietary or 
trade-marked stock and poultry foods, and all other materials of a sim- 
ilar nature not included in section 3 of this Act. 

§ 3. The term '^concentrated commercial feed stuflfs,^^ as used in 
this Act shall not include hays and straws, the' whole seeds nor the 
unmixed meals made directly from the entire grains of wheat, rye, 
barley, oats, Indian com, buckwheat and broom com. Neither shall 
it include wheat bran or wheat middlings not mixed with other sub- 
stances but sold separately as distinct articles of commerce, nor wheat 
bran and wheat middlings mixed together, not mixed with any other 
substances, and known in the trade as "mixed feed,^^ nor pure grains 
ground together unmixed with other substances. 

§ 4. Any manufacturer, importer, agent or other person selling, 
oflfering or exposing for sale any concentrated feed stuffs included in 
section 2 of this Act, without tiie printed statement required, by sec- 
tion 1 of this Act, or with a label stating that the said feed stuffs con- 
tains substantially a larger percentage of either crude protein or crude 
fat than is actually present therein, shall be fined fifty dollars ($50.00) 
for the first offense and one hundred dollars ($100.00) for each sub- 
sequent offense. 

§ 5. The State Food Conimissioner is hereby authorized, in person 
or by deputy, to enter any premises where feed stuffs are stored and 
to take a sample not exceeding two pounds in weight, from any lot or 
package of any commercial feed stuff used for feeding any kind of 
farm live stock or poultry, as defined in section 2 or of excepted ma- 
terials named in section 3 of this Act, which may be in possession of 
any manufacturer, importer, agent or dealer. Any sample so taken 
shall be put in a suitable vessel and a label signed by the State Food 
Commissioner or his deputy, placed on or within the vessel, stating the 
name or brand of the feed stuff or material sampled, the guaranty, the 
name of the manufacturer, importer or dealer, the name of the person, 
firm or corporation from whose stock the sample was taken, and the 
date and place of taking: Provided, however, that whenever a request 
to that effect is made the sample shall be taken in duplicate and care- 
fully sealed in the presence of the person or persons in interest, or 
their representative, in which case one of the said duplicate samples 
shall be signed and retained by the person or persons whose stock was 
sampled. Any person who shall obstruct the State Food Commissioner 
or his deputy while in the discharge of his duty under this Act shall be 
deemed guilty of a misdemeanor, and upon conviction thereof shall be 
fined not less than twenty-five dollars ($25.00) nor more than one 
hundred dollars ($100.00) for each offense. The aforesaid State Food 
Commissioner shall cause at least one analvsis of each feed stuff col- 
lected as herein provided to be made annTially. Said analysis shall in- 
clude the determinations of crude protein, of crude fat, and crude 
fiber, and of such other ingredients as it is deemed advisable at any 
time to determine. Said State Food Commissioner shall cause the re- 
sults of the analysis of the sample to be furnished the Agricultural 
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Experiment Station from time to time to be published in annual bulle- 
tins or special circulars, together with such additional information con- 
cerning the character, composition and use thereof as circumstances 
may require. 

§ 6. Any person who shall adulterate any whole or ground grain 
with milling or manufacturing offals, or with any foreign substance 
whatever, or adulterate any bran or middlings or mixtures of wheat 
bran or wheat middlings Imown in the trade as "mixed feed," or any 
other st^dard by-product made from the several grains or seeds with 
any foreign substance whatever, for the purpose of sale, unless the true 
composition, mixture or adulteration thereof is plainly marked or in- 
dicated upon the package containing the same or in which it is offered 
for sale and any person who knowingly sells or offers for sale any whole 
or ground grain, bran or middlings, or mixture of wheat bran and 
wheat middlings known in the trade as "mixed feed,'^ or other standard 
by-product, which has been so adulterated, unless the true composition, 
mixture or adulteration is plainly marked or indicated upon the pack- 
age [containing] the same or in which it is offered for sale, shall on 
conviction, be fined not less than twenty-five dollars ($25.00) nor more 
than one hundred dollars ($100.00) for each offense and such fines shall 
be paid into the treasury of the State. 

§ 7. It shall be the duty of the State Food Commissioner to prose- 
cute the person or persons violating any provisions of this Act, and for 
this purpose the State Food Commissioner may, if necessary, employ 
experts, and may further designate some person connected with his 
ofl&ce, or some other suitable person, to make complaints in his behalf; 
and in making complaints for violation of this Act the person so desig- 
nated shall not be required to enter into any recognizance or to give 
security for the payment of costs : Provided, however,^ that there shall 
be no prosecution in relation to the quality of any unadulterated com- 
mercial feed stuff if the same shall be found to be substantially equiva- 
lent to the statement of analysis made by the manufacturers or im- 
porters. 

§ 8. Each manufacturer, importer, agent or seller of any concen- 
trated commercial feeding stuffs shall pay annually, during the month 
of December, to the Treasurer of the State of Illinois a license fee of 
twenty-five dollars ($25.00) for each and every brand sold or offered 
for sale. Whenever a manufacturer, importer, agent or seller of con- 
centrated commercial feeding stuffs desires at any time to sell such 
material and has not paid the license fee therefor in the preceding 
month of December, as required by this section, he shall pay the license 
fee prescribed herein before making any such sale. Said treasurer 
shall in each case at once certify to the State Food Commissioner the 
payment of such license fee. Each manufacturer, importer or person 
who has complied with the provisions of this article shall be entitled 
to receive a certificate from the State Food Commissioner setting forth 
said facts. The license fees received by the State Treasurer pursuant 
to the provisions of this section shall constitute a special fund from 
which to defray the expenses incurred in making the inspections and 
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the analyses required by this Act, and enforcing the provisions thereof, 
and he shall report annually the amount received and the expense in- 
curred for salaries, laboratory expenses, chemical supplies, traveling 
expenses, printing and other necessarv matters. Whenever the manu- 
facturer, importer or shipper of concentrated commercial feeding stuffs 
shall have filed the statement required by section 1 of this Act and paid 
the license fee as prescribed in this section, no agent or seller of such 
manufacturer, importer or shipper shall be required to file such state- 
ment or pay such fee. 

§ 9. This Act shall not affect persons manufacturing, importing or 
purchasing feed stuffs for their bwn use and not to sell in this State. 

§ 10. The term "importer,'^ for all the purposes of this Act, shall 
be taken to include all who procure or sell concentrated commercial feed 
stuffs. 

§ 11. When the rendition of a judgment imposes a fine as provided 
in any of the sections of this Act, it shall be the duty of the justice 
of the peace or other court rendering such judgment also to render a 
judgment for costs, and such justice of the peace or other court shall 
forthwith issue a capias or warrant of commitment against the, body 
of the defendant commanding that unless the said fine and costs be 
forthwith paid, the defendant shall be committed to the jail of the 
county, and the constable or other officer to whose hands said capias or 
warrant shall come, shall in default of such payment arrest the de- 
fendant and commit him to the jail of the county, there to remain as 
provided by section 171 of "An Act to revise the law in relation to 
criminal jurisprudence,'^ in force July 1, 1895, unless such fine and costs 
shall sooner be paid. 

§ 12. All Acts and parts of Acts inconsistent with this Act, be and 
they are hereby repealed. 

Opinions on Stock Food Law. 

Robinson, Ili*., July 24, 1905. 
Eon. William H. 8tead, Attorney General, Sprinfffleldy III,: 

My Deab Me. Stead — ^At the last session of our General Assembly was 
passed a law providing for the sale of concentrated feed (see Laws of Illinois, 
1905, page 393, etc.), and quite a number of questions have arisen under the 
law. I desire to have your opinion in regard to some of the more Important 
questions which have arisen. 

First — Does section 8 apply to license fee for sale prior to December, 1905? 
If so, should the State Food Commission begin prosecution before Decem- 
ber, 1905? 

Second — Is there any penalty for violating said section 8 for selling any 
concentrated commercial feed -stuffs without license, and if so, where and 
what? 

Third — If there is not any penalty for selling without a license, does this 
Invalidate the law, and if so, what part of it? 

Fourths-How can money paid into the State Treasury for licenses provided 
in section 8 be drawn out for the purposes specified in said section, i. e.: Can 
it be drawn out on a warrant of the State Food Commissioner? 

Fifth — Do the inspections provided for in this Act come within the term 
food as used in the Act of 1899 creating the oflace of State Food Commissioner, 
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and can the expenses of taking samples, analyzing them, and making report 
to the Agricultural Station be paid for under the law of 1899 as the other 
expenses of the department are paid? 

Sixth — Sections 4, 5 and 6 each provide penalty for violating different 
parts of the law; section 6 provides that the penalty under it he paid into 
the State treasury. Where do penalties under sections 4 and 5 go? 

Seventh — Section 7 pfovides for the appointment of suitable persons to 
make complaints; also for the employment of experts. Does this authorize 
the appointment of experts for all the time, if deemed necessary? How can 
they be paid? 

Eighth — Under section 8 it is provided that the manufacturer, importer, 
agent or seller shall pay a license fee of $25.00 annually for each brand, and 
then provides when the manufacturer, importer or shipper of feed stuffs shall 
have filed statement, etc., and paid the license fee as prescribed in said section 
no agent or seller, or such manufacturer may by his agent sell one brand of 
food stuffs all over the State under a single license fee paid fhto the State 
treasury. If a manufacturer was selling two or more different kinds of feed 
stuffs — for example, one for hogs and one for poultry, but both bearing one 
brand name--can they both be sold under one license fee paid into the State 
treasury? What is the statement referred to in the last sentence of section 8? 

As many of the manufacturers and dealers are anxious to know what is 
expected of them, and as I do not wish to take any steps in the matter with- 
out legal advice, I would esteem it a great favor if you would answer the 
above questions at as early a date as possible. 

Thanking you for an early reply, I am. 

Very sincerely yours, 

Ai^itED H. Jones, 

Commissioner. 


July 26, 1905. 
Hon, Alfred H. Jones, State Food Commissioner, RoMnson, III.: 

Dear Sir — I have your favor of the 24th inst., in which you submit a num- 
ber of questions in relation to the recent Act of the Legislature concerning 
the manufacture and sale of concentrated foods, as follows: 

First — Does section 8 apply to license fee for sales prior to December, 1905? 
If so, should the State Food Commissioner begin prosecution before Decem- 
ber, 1905? 

Second — Is there any penalty for violating said section 8 for selling any 
concentrated commercial feed stuffs without a license, and if so, where and 
what? 

Third — If there is not any penalty for selling without a license, does this 
invalidate the law, and if so, what part of it? 

Fourth — How can money paid into the State treasury for licenses provided 
in section 8 be drawn out for the purposes specified in said section, i. e.: Can 
it be drawn out on a warrant of the State Food Commissioner? 

Fifth — Do the inspections provided for in this Act come within the term 
"food" as used in the Act of 1899, creating the office of State Food Commis- 
sioner, and can the expenses of taking samples, analyzing them and making 
report to the Agricultural Station be paid for under the law of 1899 as the 
other expenses of the department are paid? 

Sixth — Sections 4, 5 and 6 each provide penalty for violating different parts 
of the law. Section 6 provides that the penalty under it be paid into the 
State treasury. Where do penalties under sections 4 and 5 go? 

Seventh — Section 7 provides for the appointment of suitable persons to 
make complaints; also for the employment of experts. Does this authorize 
the appointment of experts for all the time if deemed necessary? How can 
they be paid? 

Eighth — Under section 8 it is provided that the manufacturer, importer, 
agent or seller shall pay a license fee of $25.00 annually for each brand, and 
then provides when the manufacturer, importer or shipper of feed stuffs shall 
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have filed statement, etc., and paid the license fee as prescribed in said sec- 
tion, no agent or seller of such manufacturer may by his agents sell one brand 
of food stuffs all over the State under a single license fee paid into the State 
treasury. If a manufacturer were selling two or more different kinds of feed 
stuffs — for example, one for hogs and one for poultry, but both bearing one 
brand name — can they both be sold under one license fee paid into the State 
treasury? What is the statement referred to in the last sentence of section 8? 

Section 8 requires each manufacturer, importer, agent or seller of any con- 
centrated commercial feed stuffs to pay annually, during the month of De- 
cember, to the Treasurer of the State of Illinois, a license fee of $25.00 for 
each and every brand sold or 'offered for sale; and whenever a manufacturer, 
importer, agent or seller of concentrated commercial feed stuffs desires at any 
time to sell such material and has not paid the license fee therefor in the 
preceding month of December, as required by section 8, he shall pay the li- 
cense fee prescribed in said section before malting such sale. 

While undrt* the language of this section, if in any year a sale is desired to 
be made when the seller has not paid the license fee in the preceding Decem- 
ber he must make the payment before he would be entitled to sell, yet during 
this year such payment as required by the provisions of this statute could 
not have been made last December for the reason that 'this statute only took 
effect the first day of July of this year. While I am of the opinion that 
there is some uncertainty as to a correct construction of the section named, I 
am strongly inclined to the opinion that no payment would be due until next 
December, and that the portion of this law requiring the payment of license 
fees will not be effective prior to December of this year. 

While section 8 contains no provision imposing a penalty for a violation of 
that section, said section does explicitly require the taking out of a license 
before any sale shall be made, and imposes an obligation on the part of each 
manufacturer, importer, agent or seller of concentrated commercial feed 
stuffs to pay the license fee named, and the State could recover the same in 
an action of debt upon a failure to pay it. 

The fact that there is no penalty imposed by the section for a violation of 
its terms would not render it invalid. 

Money paid into the State treasury for licenses provided in section 8, can 
be drawn therefrom upon Auditor's warrants issued upon certified bills. The 
constitution and statutes of this State direct in what manner money shall be 
drawn from the State treasury, and that it shall be drawn only upon Audi- 
tor's warrants. 

Section 8 provides that the license fee received by the State treasurer pur- 
suant to the provisions of this section, shall constitute a special fund from 
which to defray the expenses incurred in making the inspection and analysis 
required by this Act, and enforcing the provisions thereof, and he shall report 
annually the amount received and the expenses incurred for salaries, labora- 
tory expenses, chemical supplies, traveling expenses, printing and other nec- 
essary matters. This provision seems to cover all of the expenses necessary 
to be incurred in the enforcement of the provisions of this Act by your depart- 
ment, and I am of the opinion that this Act is an addition to the Act of 1891), 
and the expenses of enforcing it must be paid out of the license fees as pro- 
vided by said section 8. ^ 

Sections 4, 5 and 6 each provide for fines for the enforcement of the various 
provisions of the Act, and section 6 provides "such fines shall be paid into the 
treasury of the State." I am of the opinion that this language refers to all 
of the penalties in th^ three sections named. 

As to the appointment of suitable persons to make complaints and the em- 
ployment of experts, that may be done by the employment of persons to per- 
manently engage in that work or from time to time, as in the exercise of 
sound discretion the Pure Food Commissioner may determine. 

Section 8 requires that each manufacturer, importer, agent or seller of any 
concentrated commercial feeding stuffs, shall pay annually, during the month 
of December, etc., the fee required by the section. This language would re- 
quire each person of the several classes therein named to take out license. 
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but said section further provides, whenever a manufacturer, importer or ship- 
per of any concentrated commercial feeding stuffs shall have filed the state- 
ment required by section 1 of this Act and paid the license fee as prescribed 
in this section, no agent or seller of such manufacturer, importer or shipper 
shall be required to file such statement or pay such fee. This exception 
would allow agents and sellers of manufacturers, importers and shippers, who 
have taken out a license, to sell without a further payment of license fees, 
but the section does not require the payment of fees by all sellers and agents 
who engage in business on their own account and not for some other person 
or corporation which has paid the fees required by section 8. 
I believe this answers all the questions you submit. 

Very truly yours, 

W. H. Stead, 
Attorney General. 
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PRINCIPLES ON WHICH THE TENTATIVE 

STANDARDS ARE BASED. 


The general considerations which have guided the committee in pre- 
paring the standards for food products are the following: 

1. The standards are expressed in the form of definitions, with or 
without accompanying specifications of limit in composition. 

2. The main classes of food articles are defined before the subor- 
dinafte classes are considered. 

3. The definitions are so framed as to exclude from the articles de- 
fined substances not included in the definitions. 

4. The definitions include, where possible, those qualities which make 
the article described wholesome for human food. 

5. A term defined in any of the several schedules has the same mean- 
ing wherever else it is used in this report. 

6. The names of food products herein defined usually agree with 
existing American trade or manufacturing usage; but where such usage 
is not clearly established or where trade names confuse two or more 
articles for which specific designations are desirable, preference is given 
to one of the several trade names applied. 

7. Standards are based upon data representing materials produced 
under American conditions and manufactured by American processes 
or representing such varieties of foreign articles as are chiefly imported 
for American use. 

8. The standards fixed are such that a departure of the articles to 
which they apply, above the maximum or below the minimum limit pre- 
scribed, is evidence that such articles are of inferior or abnormal quality. 

9. The limits fixed as standard are not necessarilv the extremes au- 
thentically recorded for the article in Question, because such extremes 
are commonly due to abnormal conditions of production and are usually 
accompanied bv marks of inferioritv or abnormality readily perceived 
by the producer or manufacturer. 
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TENTATIVE FOOD STANDARDS. 


I. ANIMAL PRODUCTS. 
A. Meats and Pj^incipal Meat Products. 

a. MEATS. 

1. Meatj flesh, is any clean, sound, dressed and properly prepared 
edible part of animals in good health at the time of slaughter, and if 
it bears a name descriptive of its kind, composition or origin, it cor- 
responds thereto. The term "animals,'^ as herein used, includes not 
only mammals, but fish, fowls, crustaceans, moUusks and all other ani- 
mals used as food. 

2. Fresh meat is meat from animals recently slaughtered and prop- 
erly cooled until delivered to the oonsumer. 

3. Cold storage meat is meat from animals recently slaughtered and 
preserved by refrigeration until delivered to the consumer. 

4. Salted, pichled cmd smoked meats are unmixed meats preserved 
by salt, sugar, " vinegar,- spices or smoke, singly or in combination,, 
whether in bulk or in suitable containers.* 

b. MANUFACTURED MEATS. 

1. Manufactured meats are meats not included in paragraphs 2, 3 
and 4, whether simple or mixed, whole or comminuted, in bulk or in 
suitable containers, with or without the addition of salt, sugar, vinegar, 
spices, smoke, oils or rendered fat. If they bear names descriptive of 
kind, composition or origin, they correspond thereto; and when bearing 
such descriptive names, if force or flavoring meats are used, the kind 
and quantity thereof are made known. 

♦Suitable containers for keeping moist food products such as sirups, honey, con- 
densed milk, soups, meat extract, meats, manufactured meats, and undried fruits 
and vegetables, and wrappers in contact with food products, contain on their sur- 
faces, in contact with the food product, no lead, antimony, arsenic, zinc or copper 
or any compounds thereof or any other poisonous or injurious substances. If the 
containers are made of tin plate they are soldered and the plate in no place con- 
tains less than one hundred and thirteen (113) milligrams of tin on a piece five 
-<5) centimeters square or one and eight-tenths (1.8) grains on a piece two (2) 
inches square. 

The inner coating of the containers is free from pin holes, blisters, and cracks. 

If the tin plate is lacquered, the lacquer completely covers the tinned surface 
within the container and yields to the contents of the retainer no lead, antimony, 
arsenic, zinc, or copper or any compounds thereof, or any other poisonous or 
Injurious substance. 
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C. MEAT EXTRACTS, MEAT PEPTONES, GELATIN, ETC. 

1. Meat extract is the product obtained by extracting fresh meat 
with boiling water and concentrating the liquid portion by evapora- 
tion after Qie removal of fat, and contains not less than seventy-five 
(75) per cent of total solids, of which not over twenty-seven (27) 
per cent is ash, and not over twelve (12) per cent is sodium chloride 
(calculated ?rom the total chlorin present), not over six-tenths (0.6) 
per cent is fat, and not less than eis^ht (8) per cent is nitrogen. The 
nitrogeneous compounds contain not less than forty (40) per cent of 
meat bases and not less than ten (10"^ ^er cent of kreatin and kreatinin. 

2. Fluid meat extract is identical with meat extract, except that it 
is concentrated to a lower degree and contains not more than seventy- 
five (75) and not less than fifty (50) per cent of total solids. 

3. Bone extract is the product obtained bv extracting fresh trimmed 
bones with boiling water and concentrating the liquid portion by 
evaporation after removal of fat, and contains not less than seventy- 
five (75) per cent of total solids. 

4. Fluid bone extract is identical with bone extract, except that it 
is concentrated to a lower degree and contains not more than seventy- 
five (75) and not less than fifty (50) per cent of total solids. 

5. Meat juice is the fluid portion of muscle fiber, obtained by pres- 
sure or otherwise, and may be concentrated by evaporation at a tem- 
perature below the coagulating point of the soluble proteids. The 
solids contain not more than fifteen (15) per cent of ash, not more 
than two and five-tenths (2.5) per cent of sodium chlorid (calculated 
from the total chlorin present), not more than four (4) nor less 
than two (2) per cent of phosphoric acid (PaOO, and not less than 
twelve (12) per cent of nitrogen. The nitrogenous bodies contain not 
not less than thirty-five (35) per cent of coagulable proteids and not 
more than forty (40) per cent of meat bases. 

6. Peptones are products prepared by the digestion of proteid ma- 
terial by means of enzymes or otherwise and contain not less than ninety 
(90) per cent of proteoses and peptones. 

7. Gelatin (edible gelatin) is the purified, dried, inodorous product 
of the hydrolysis, by treatment with boiling water, of certain tissues, 
as skin, ligaments and bones from sound animals, and contains not 
more than two (2) per cent of ash and not less than fifteen (15) per 
cent of nitrogen. 

d. LARD. 

« 

1. Lard is the rendered fresh fat from hogs in good health at the 

time of slaughter, is clean, free from rancidity, and contains, neces- 
sarily incorporated in the process of rendering, not more than one (1) 
per cent of substances, other than fatty acids and fat. 

2. Leaf Lard is lard rendered at moderately high temperature from 
the internal fat of the abdomen of the hog, excluding that adherent to 
the intestines, and has an iodin number not greater than sixty (60.) 

3. Neutral lard is lard rendered at low temperature?. 
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- B. Milk and Its Products. 

a. MILIKS. 

1. Milk is the fresh, clean lacteal secretion obtained by the milking 
of one or more healthy cows, and contains not less than eight and 
one-half ''8.5) per cent of solids not fat and not less than three (3) 
per cent of milk fat. 

2. Blended milk is milk modified in its composition so as to have 
a definite and stated percentage of one or more of its constitutents. 

3. Skim milk is milk from which a part or all of the cream has 
been removed and contains not less than nine and one-quarter •(9.25) 
per cent of milk solids. 

4. Pasteurized milh is milk that has been heated below boiling but 
sufficiently to kiU most of the active orgfanisms present and immediatelv 
cooled to 50° Fahr. or lower. 

5. Sterilized milk is milk that has been heated at the temperature 
of boilinff water or higher for a lengtii of time sufficient to kill all 
organisms present. 

6. Condensed milk, evavoratcd milk, is milk from which a consider- 
able portion of water has been evaporated and contains not less than 
twenty-eiffht (28) per cent of milk solids and one hundred (100) per 
cent of such milk solids shall contain not less than twenty-seven and 
five-tenths (27.5) per cent of milk fat. 

7. Sweetened condensed milk is milk from which a considerable por- 
tion of water has been evaporated and to whick sugar (sucrose) has 
been added, and contains not less tJian twenty-eight (28) per cent of 
milk solids, and one hundred (100) ner cent of such milk solids shall 
contain not less than twenty-seven and five-tenths (27.5) per cent of 
milk fat. 

8. Condensed skim milk is skim milk from which a considerable por- 
tion of water has been evaporated. 

9. Buttermilk is the product that remains when butter is removed 
from milk or cream in the process of churning. 

10. Ooafs milk, ewe's milk, et cetera, are the fresh, clean lacteal 
secretions, free from solostrum, obtained by the complete milking of 
healthy animals other than cows, properly fed and kept, and conform 
in name to the species of animal from which they are obtained. 

b. CREAM. 

1. Cream is that portion of milk, rich in milk, fat, which rises to 
the surface of milk on standing, or is separated from it by centrifugal 
force, is fresh and clean and contains not less than eighteen (18) per 
cent of milk fat. 

2. Evaporated cream, clotted cream, is cream from which a consid- 
erable portion of water has been evaporated. 

C. MILK OR BUTTER PAT. 

1. Milk fai or butter fat is the fat of milk and has a Eeichert-Meissl 
number not less than twenty-four (24) and a specific gravity of not less 

than 0.905 (^) 
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d. BUTTEE. 

1. Butter is the clean, non-rancid product made by gathering in 
any manner the fat or fresh ripened milk or cream into a mass, which 
also contains a small portion of the other milk constitntents, with or 
without salt, and contains not less than eighty (80) per cent of milk 
fat. Butter may also contain added harmless coloring matter. 

2. Renovated butter, process butter, is the product made by melt- 
ing butter and reworking, without the addition or use of chemicals or 
any substance except milk, cream or salt, and contains not more than 
sixteen Y"»^^ ^^r cent of water and at least eighty-two and five-tenths 
(82.5) per cent of milk fat. 

e. CHEESE. 

1. Cheese is the sound, solid and ripened product made from milk 
or cream by coagulating the casein thereof with rennet or lactic acid, 
with or without the addition of ripenins^ ferments and seasoning, and 
contains in the water-free substance not less than fifty (50) per cent 
of milk fat. Cheese may also contain added harmless coloring matter. 

2. Shim milk cheese is the sound, solid and ripened product, made 
from skim milk by coagulating^ the casein thereof with rennet or lactic 
acid, with or without the addition of ripening ferments and seasoning. 

3. Goat's mUk cheese, ewe's milh cheese, et cetera, are the sound, 
ripened products made from the milk of the animal specified, by coagu- 
lating the casein thereof with rennet or lactic acid, with or without the 
addition of ripening fermenfe and seasoning. 

f: ICE CREAMS. 

1. Ice cream is a frozen product made from cream and sugar, with 
or without a natural flavoring, and contains not less than fourteen (14) 
per cent of milk fat. 

2. Fruit ice cream is a frozen product made from cream, sugar, and 
sound, clean, mature fruits, and contains not less than twelve (12) ^x^r 
cent of milk fat. 

3. Nut ice cream is a frozen product made from cream, sugar, and 
sound nonrancid nuts, and contains not less than twelve (12) per cent of 
milk fat. 

g. MISCELLANEOUS MILK PRODUCTS. 

1. Wh&" is the product remaining after the removal of fat and casein 
from milk in the nrocess of cheese making. 

2. Kumiss is the product made by alcoholic fermentation of mare's 
or cow^s milk. 
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II. VEGETABLE PEODUCTS. 

A. Grain Products. 

a. GRAINS AND MEALS. 

1. Ormn is the fully matured, dean, sound, air-dry seed of wheat, 
maize, rice, oats, rye, buckwheat, bariey, sorghum, millet or spelt. 

2. Meal is the clean, sound product made bv grinding grain. 

3. Flour is the fine, clean and sound product made by bolting wheat 
meal and contains not more than thirteen and one-half (13.5) per cent 
of moisture, not less than one and twenty-five hundredths (1.25) per cent 
of nitrogen, not more than one (1.0) per cent of ash and not more than 
fifty hundredths (0.50) per cent of fiber. 

4. Graham flour is ubolted wheat meal. 

5. Gluten flour is the clean, sound product made from flour by the 
removal of starch, and contains not less than five and six-tenths (5.6) 
per cent of nitrogen and not more than ten (10) per cent of moisture. 

6. Maize meal, com meal, Indian com meal, is meal made from 
sound maize grain, and contains not more than fourteen (14) per 
cent of moisture, not less than one and twelve hundredths (1.12) per 
cent of nitrogen, and not more than one and six-tenths (1.6) per cent 
of ash. 

7. Rice is the hulled, or huUel and polished gfain of oryza sativa. 

8. Oatmeal is meal made from hulled oats and contains not more 
than twelve (12) per cent of moisture, not more than one and five- 
tenths (1.5^ per cent of crude fiber, not less than two and twenty-four 
hundredths (2.24) per cent of nitrogen and not more than two and two- 
tenths (2.2) per cemt of afih. 

9. Rye flour is the fine, clean, sound product made by bolting rye 
meal, and contains not more than thirteen and one-half (13.5) per cent 
of moisture, not less than one and thirty-six hundredths (1.36) per 
cent of nitrogen, and not more than one and twenty-five hundredths 
(1.25) per cent of ash. 

10. Buckwheat flour is bolted buckwheat meal, and contains not more 
than twelve (12) per cent of moisture, not less than one and twenty- 
eight hundredths (1.28) per cent of nitrogen, and not more than one 
and seventy-five hundredths (1.75) per cent of ash. 

B. Fruit and Vegetables. 

a. FRUIT AND fruit PRODUCTS. 

(Except fruit juices, fresh, sweet and fermented, and vinegar.) 

1. Fruits are the clean, sound, edible, fieshv fructifications of plants, 
distinguished by their sweet, acid and ethereal fiavors. 
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2. Dried fruit is the clean, sound product made by drying mature, 
properly prepared, fresh fruit in such a way as to take up no harmful 
substance, and conforms in name to the fruit used in its preparation; 
sun dried fruit is dried fruit made by drying without the use of arti- 
ficial means; evaporated fruit is dried fruit made by drying with the 
use of artificial means. 

3. Evaporated apples are evaporated fruit made from peeled and 
cored fepples, and contain not more than twenty-seven (27) per cent of 
moisture determined by the usual commercial method of drying for 
four (4) hours at the temperature of boiling water. 

(Standards for other dried fruits are in preparation.) 

4. Canned fruit is the sound product made by sterilizing clean, 
sound, properly matured and prepared fresh fruit by heating, with or 
without sugar (sucrose) and spices, and keeping in suitable, clean, her- 
meticaly sealed containers and conforms in name to the fruit used in 
its preparation. 

5. Preserve* is the sound product made from clean, sound, prop- 
erly matured and prepared fresh fruit and sugar (sucrose), sirup, with 
or without spices or vinegar, and conforms in name to that of the fruit 
used, and in its preparation not less than forty-five (45) pounds of 
fruit are used to each fifty-five (55) pounds of sugar. 

6. Honey preserve* is preserve in which honey is used in place of 
sugar (sucrose sirup.) 

,7. Glucose preserve] is preserve in which nrlucose product is used in 
place of sugar (sucrose) sirup. 

8. Jam, marm&lade* is the sound product made from clean, sound, 
properly matured and Drepared fresh fruit and sugar (sucrose) with 
or without spices or vinegar, by boiling to a pulpy or semisolid con- 
sistence, and conforms in name to the fruit used, and in its preparation 
not less than forty-five (45) pounds of fruit are used to each fifty- 
five (55) pounds of sugar. 

9. Glucose jam, glucose marmalade,] is jam in which glucose pro- 
duct is used in place of sugar (sucrose). 

10. Fruit butter* is the sound product made from clean, sound, 
properly matured and prepared fruit, with or without additional juice 
from the kind of fruit used, evaporated to a semisolid mass of homo- 
geneous consistence, with or without the addition of sugar and spices 
or vinegar, and conforms in name to the fruit used in its preparation. 

11. Glucose fruit butter* is fruit butter in which glucose product 
is used in place of sugar (sucrose.") 

12. Jelly* is the sound, semisolid, gelatinous product made by boil- 
ing clean, sound, properly matured and prepared fresh fruit with water, 
concentrating the expressed and strained juice, to which sugar (suc- 
crose) is added, and conforms in name to the fruit used in ite prepar- 
ation. 

13. Glucose jellv* is jelly in which a glucose product is used in place 
of sugar (sucrose.) 

♦"Corn Sirup" may be substituted for the word "glucose" whenever the latter 
appears in the bulletin. See rules for labeling No. 26. 
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b. VEGETABLES AND VEGETABLE PRODUCTS. 

1. Vegetables are the succulent, clean, sound, edible parts of her- 
baceous plants used for culinary purposes. 

2. Dried vetgetables are the clean, sound products made by drying 
properly matured and prepared vegetables in such a way as to take up 
no harmful substance, and conform in name to the vegetables used in 
their preparation; sun dried vegetables are dried vegetables made by 
drying without the use of artificial means; evaporated vegetables are 
dried vegetables made by drying with the use of artificial means. 

3. Canned vegetables are sound, properly matured and prepared 
fresh vegetables, with or without salt or sugar, sterilized by heat, with 
or without previous cooking in vessels from which they take iup no 
metallic substance, kept in suitable, clean, hermetically sealed containers, 
are sound and conform in name to the vegetables used in their prepara- 
tion. 

4. Pickles are clean, sound, vegetables or fruits, properly prepared, 
without taking up any metallic compound, other . than salt, and pre- 
served in any kind of vinegar, with or without spices; and conform in 
name to the vegetables or fruits used. 

5. Salt pickles are clean, sound, vegetables, preserved in a solution 
of common salt, with or without spices and conform in name to the 
vegetable used. 

6. Sweet pickles are pickled vegetables or fruits in the preparation 
of which sugar (sucrose) is used. 

7. Sauerkraxat is clean, sound, properly prepared cabbage, mixed with 
salt, and subjected to fermentation. 

8. Catchup {Ketchup, catsup) is the clean, sound, product made 
from the properly prepared pulp of clean, . sound, fresh, ripe tomatoes, 
with spices and with or without sugar and vinegar; mushroom catchup, 
walnut catchup, et cetera^ are catchups made as above described, and 
conform in name to the substances used in their preparation. 

C. SUGAES AND RELATED SUBSTANCES. 

a. Sugar and Sugar Products. 

SUGARS. 

1. Sugar is the product chemically known as sucrose (saccharose) 
chiefiy obtained from sugar cane, sugar beets, sorghum, maple and 
palm. 

2. Granulated, loaf, cut, milled and powdered sugars are different 
forms of sugar and contain at least ninety-nine and five-tenths (99.5) 
per cent of sucrose. 

3. Maple sugar is the solid product resulting from the evaporation 
of maple sap, and contains in the water-free substance, not less than 
sixty-five one-hundredths (0.65) per cent of maple sugar ash. 
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4. Massecuiie, melada, mush sugar, and concrete axe products made 
by evaporating the purified juice of a sugar-producing plant, or a solu- 
tion of sugar, to a solid or semi-solid consistence, and in which the sugar 
chiefly exists in a crystalline state. 

MOLASSES AND REFINERS" SIRUP. 

1. Molasses is the product left after separating the sugar from masse- 
cuite, melada, mush sugar, or concrete, and contains not more than 
twenty-five (25) per cent of water and not more than five (5) per cent 
of ash. 

2. Refiners' sirup, treacle, is the residual liquid product obtained in 
the process of refining raw .sugars and contains not more than twenty- 
five (25) per cent of water and not more than eight (8) per cent of ash. 

SIRUP. 

1. Sv^ar ca/ne sirup is sirup made by the evaporation of the juice 
of the sugar-cane or by the solution of sugar cane concrete, and con- 
tains not more than thirty (30) per cent of water and not more than 
two and five-tenths (2.5) per cent of ash. 

2. Sorghum sirup is sirup made by the evaporation of sorghum juice 
or by the solution of sorghum concrete, and contains not more than 
thirty (30) per cent of water and not more than two and five-tenths 
(2.5) per cent of ash. 

3. Maple sirup is sirup made by the evaporation of maple sap or by 
solution of maple concrete, and contains not more than thirty-five (35) 
per cent of water and not less than forty-five himdredths (0.45) per 
cent of maple sirup ash. 

4. Sugar sirup is the product made by dissolving sugar to the con- 
sistence of a sirup and contains not more than thirty-five (35) per cent 
of water. 

b. GLUCOSE PRODUCTS. 

1. Starch sugar is the solid product made by hydrolizing starch or 
a starch-containing substance until the greater part of the starch is 
converted into dextrose. Starch sugar appears in commerce in two 
forms, anhydrous and hydrous starch sugar. The former, crystallized 
without water of crystallization, contains not less than ninety-five (95) 
per cent of dextrose and not more than eight-tenths (0.8) per cent 
of asb. The latter crystallized with water of crystallization, is of two 
varieties — 70 sugar, also known as brewers^ sugar, contains not less 
than seventy (70) per cent of dextrose and not more than eight-tenths 
(0.8) per cent of ash; 80 sugar, climax or acme sugar contains not 
less than eighty (80) per cent of dextrose and not more than one and 
one-half (1.5) per cent of ash. 

The ash of all these products consists almost entirely of chlorids and 
sulphates. 

2. Glucose, corn sirup, mixing glucose, confectioners' glucose, is a 
thick, sirupy, nearly colorless product made by incomplete! v hydrolyz- 
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ing starch, or a starch-containng substance and decolorizing and evap- 
orating the product. It varies in density from forty-one (41) to forty- 
five (45) degrees Baume at a temperature of 100° Fahr. (37.7° C), 
and conforms in density, within these limits, to the degrees Baume it 
is claimed to show, and for a density of forty-one (41) degrees Baume 
contains not more than twenty-one (21) per cent and for a density 
of forty-five (45) degrees not more than fourteen (14) per cent of 
water. It contains on a basis of forty-one (41) degrees Baume not more 
than one (1) per cent of ash, consisting chiefly of chlorids and sul- 
phates. 

C. CANDY. 

1. Candy is a product made from a saccharine substance or sub- 
stances with or without the addition of harmless coloring, flavoring, 
or filling materials, except mineral fillers and contains no terra alba, 
barytes, talc, chrome yellow, parafiin or mineral filler, or poisonous 
colors or flavors, or other ingredients deleterious or detrimental to 
health, or any vinous, malt, or spirituous liquor or compound, or narcotic 
dnig. 

d. HONEY. 

1. Honey is the nectar and saccharine exudations of plants gath- 
ered, modified and stored in the comb by honey bees (Apis mellifica 
and A. dorsata) ; is laevo-rotatory, contains not more than twenty-five 
(25) per cent of water, not more than twenty-five hundredths (0.25) 
per cent of ash, and not more than eight (8) per cent of sucrose. 

2. Comb honey is honey contained in the cells of comb. 

3. Extracted honey is honey which has been separated from the un- 
crushed comb by centrifugal force or gravity. 

4. Strained honey is honey removed from the crushed comb by 
straining or other means. 

D. Condiments (Except Vinegar and Salt.) 

a. SPICES. 

1. Spices are aromatic vegetable substances used for the seasoning 
of food from which no portion of any volatile oil or other flavoring 
principal has been removed and which are clean, sound and true to name. 

2. Alspice, pimento, is the dried fruit of the pimenta pimenta (L) 
Karst., and contains not less than eight (8) per cent of quercitannfc 
acid;* not more than six (6) per cent of total ash, not more than five- 
tenths (0.5) per cent of ash insoluble in hvdrochloric acid, and not 
more than twenty-five (25) per cent of crude fiber. 

3. Anise is the fruit of the pimpinella anisum L. 

4. Bay leaf is the dried leaf of laurus nobilis L. 

5. Capers are the flower buds of capparis spinosa L. 

6. Caraway is the fruit of carum carvi L. 
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7. Red vepper is the red, dried, ripe fruit of any species oi capsicum^ 

8. Cayenne pepper, cayenne, is the dried ripe fruit ^pf capsicum 
frutescens L., capsicum baccatum L., or some other small-fruited specie^ 
of capsicum, and contains not less than fifteen (15) per cent of non- 
volatile ether extract; not more than six and five-tenths (6.5) per cent 
of total ash; not more than five-tenths (0.5) per cent of ash insoluble 
in hydrochloric acid; not more than one and five-tenths (1.5) per cent 
of starch, and not more than twenty-eight (28) per cent of crude fibre. 

9. Paprika is the dried ripe fruit of Capsicum Annuum L,, or some 
other large fruited species of capsicum, excluding seeds and stems. 

10. Celery seed is the dried fruit of api/um grwvealens L. 

11. Cinnamon is the dried bark" of any species of the genus dnna^ 
momum from which the outer layers may or may not have been removed. 

12. True cinnamon is the dried inner bark of dnnamomum zeylan- 
icum Breyne. 

13. Cassia is the dried bark of. various species of dn/namomum, other 
than dnnamomum zeylanicum, from which, the outer layers may or may 
not have been removed. 

14. Cassia bv4s are the dried immature fruit of species of dnna- 
momum. 

15. Ground cinnamon, ground cassia, is a powder consisting of cin- 
namon, cassia, or cassia buds, or a mixture of these spices and contains 
not more than six (6) per cent of total ash and not more than two (2) 
per cent of saud. 

16. Cloves are the dried flower buds of caryophyllus aromMicus L., 
wihich contains not more than five (5) per cent of clove stems; not 
less than ten (10) per cent of volatilej ether extract; not less than 
twelve (12) per cent of quercitantiic acid;* not more than eight (8) 
per cent total ash, not more than five-tenths (0.5) per cent of ash in- 
soluble in hydrochloric acid, and not more than ten (10) per cent of 
crude fiber. 

17. Coriamder is the dried fruit of coriandrum sativum L. 

18. Cumin seed is the fruit of cuminum cyminum L. 

19. Dill seed is the fruit of anethum graveolens L. 

20. Fennel is the fruit of foeniculum foeniauLum (L) Karst. 

21. Ginger is the washed and dried or decorticated and dried rhiz- 
ome of zinziber zingiber (L) Karst., and contains not less than forty- 
two (42) per cent of starch; not more than ei^ht (8) per cent of crude 
fiber, not more than six (6) per cent of total ash, not more than one 
(1) per cent of lime, and not more than three (3) per cent of ash in- 
soluble in hydrochloric acid. 

22. Limed ginger, bleached ginaer, is whole ginger coated with car- 
bonate of lime and contains not more than ten (10) per cent of ash, 
not more than four ^ ' ^ per cent of carbonate of lime, and conforms 
in other respects to the standard for ginger. 

23. Horse-radish is the root of roripa armoracia (L) Hitchcock, 
either by itself or ground and mixed with vinegar. 
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24. Mace is the dried arillus of i^yristica fragrans houttuyn, and 
contains noOess than twenty (20) nor more than thirty (30) per oenc 
of nonvolatiJfi ether extract, not more than three (3) per cent c! total 
ash, and not more than five-tenths (0.5) per cent of ash insoluble in 
hydrochloric acid, and not more than ten (10) per cent of crude fiber. 

25. Macassar nuice, papua mace, is the dried arillus of myristica 
argenta Warb. 

26. Bombay mace is the dried arillus of myristica malabarica Lam- 
arck. 

27. Marjoram is the leaf, flower and branch of Majorana Majorona 
(L) Karst. 

28. Mustard seed is the seed of Sinapis Alba (L), (white mustard), 
hrassica nigra (L) Koch (black mustard), or brassica juncea (L) 
Cosson (black or brown mustard.) 

29. Ground mustard is a powder made from mustard seed, with or 
without the removal of the hulls and a portion of the fixed oil, and con- 
tains not more than two and five -tenths (2.5) per cent of starch and 
not more than dght (8) per cent, of total ash. 

30. Prepared mustard, mustard paste, is a paste composed of a mix- 
ture of ground mustard seed or mustard flour with salt, spices and 
vinegar, and, calculated free from water, fat and salt, contains not 
more than twenty-four (24^ r>er cent of carbohydrates, calculated as 
starch, determined according to the official methods, not more than 
twelve (12) per cent of crude fiber nor less than thirty-five (35) per 
cent of protein, derived solely from the materials named. 

31. Nutmeg is the dried seed of the myristica fragrans Houttuyn, 
deprived of its testa, with or without a thin coatins: of lime, and con- 
tains not less than twenty-five (25'! per cent of nonvolatile ether ex- 
tract, not more than five (5^ -oer cent of total ash, not more than five- 
tenths (0.5) per cent of ash insoluble in hydrochloric acid, and not 
more than ten (10) per cent of crude fiber. 

32. Macassar nutmeg,- papua nutmeg, male nutmeg, long nutmeg, 
is the dried seed of myristica argenta Warb, deprived of its testa. 

PEPPER. 

33. Black pepper is dried immature berrv of Piper Nigrum L., and 
contains not less than six (G^l per cent of nonvolatile ether extract, 
not less than twenty-five (25) per cent of starch, not more than seven 
n) per cent of total ash, not- more than two (2) per cent of ash in- 
soluble in hydrochloric acid, and not more than fifteen (15) per cent 
of crude fiber. One hundred parts of the nonvolatile ether extract 
contain not less than three and one-quarter (3.25) parts of nitrogen. 
Ground blade pepper is the product made by grinding the entire berfy 
and contains the several parts of the berry in their normal proportions. 

34. Long pepper is the dried fruit of Piver Lonnum L. 

35. White pepper is the dried mature berry of Piper Nigrum L., 
from which the outer coatinsr or the outer and inner coatings have 
been removed and contains not less than six (6) per cent of nonvolatile 
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ether extract, not less than fifty (50) per cent of starch, not more 
than four (4) per cent of total ash, not more than *five-tenths (0.5) 
per cent of ash insoluble in hydrochloric acid, and not m^e than five 
(5) per cent of crude fiber. One Jiundred parts of the nonvolatile ether 
extract contain not less than four (1^ parts of nitrogen. 

36. Saffron is the dried stisrma of Crocus Sativus L. 

37. Sane is the leaf of Saliva Officinalis L. 

38. Savory,^ summ&r savory, is the leaf, blossom, and branch of 
Satureja Horiensis L. 

39. Thyme is the leaf and tip of blooming branches of thymus vuL- 
garis L. 

b. FLAVORING EXTRACTS. 

1. An extract,* essence flavor or floAJoring as applied to solutions 
used for flavoring purposes is a solution in ethyl alcohol of proper 
strength of the sapid and odorous principles derived from an aromatic 
plant, or parts of the plant, with or without its coloring matter, and 
conforms in name to the plant or par.t of plant used in its preparation. 

2. Almond extract, essence of almond, alm^ond flavoring, flavor of 
almond, is the flavoring extract prepared from oil of bitter almonds, 
free from hydrocyanic acid, and contains not less than one (1) per cent 
by volume of oil of bitter almonds. 

2a. Oil of bitter almonds, commercial, is the volatile oil obtained 
from the seed of the bitter almond {Amygdalus communis L.) the 
apricot {Prunus armeniaca L.), or the peach {Amygdalus Persica L.) 

3. Anise extract, essence of anise, anise flavoring, flavor of anise, 
is the flavoring extract prepared from oil of anise, and contains not less 
than three (3) per cent by volume of oil of anise. 

3a. Oil of anise is the volatile oil obtained from the anise seed. 

4. Celery seed extract, essence of celery seed, celery seed flavoring, 
flavor of celery seed, is the flavoring extract prepared from celery seed 
or the oil of celery seed, or both, and contains not less than three-tenths 
(0.3) per cent by volume of oil of celery seed. 

4a. Oil of celerv seed is the volatile oil obtained from celery seed. 

5. Cassia extract, essence of cassia, cassia flavorina, flapor of cassia, 
is the flavoring extract prepared from oil of cassia and contains not 
less than two (2) per cent bv volume of oil of cassia. 

ba. Oil of cassia is the lead-free volatile oil obtained from the leaves 
or bark of cinnamomum cassia B., and contains not less than seventy-five 
(75) per cent by weight of cinnamic aldehyde. 

6. Cinnamon extract, essence of cinnamon, cinnamon flavoring, 
flavor of cinnamon, is the flavoring extract prepared from oil of cinna- 
n^on, and contains not less than two (2) per cent by volume of oil of 
cinnamon. 

6a. Oil of cinnamon is the lead-free volatile oil obtained from the 
bark of the Ceylon cinnamon (Cinnamomum Zeylanicum Breyne and 

•The flavoring extracts herein described are intended solely for food purposes 
and are not to be confounded with similar preparations described in the Pharma- 
copoeia for medicinal purposes. 
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contains not less than sixt3^-five (65) per cent by weight of cinnamic 
aldehyde and not more than ten (lO^I per cent by weight of eugenol. 

7. Clove extract J essence of cloves, clove flavoring, flavor of cloves, 
is the flavoring extract prepared from oil of cloves and contains not less 
than two (2) per cent by volume of- oil of cloves. 

7a, OU of doves is the lead-free, volatile oil obtained from cloves. 

8. Ginger extract, essence of ginger, ginger flavoring, flavor of gin- 
ger, is the flavoring extract prepared from ginsrer and contains in each 
one hundred (10^^ cubic centimeters the alcohol-soluble matters from 
not less than twenty (20) grams of ginger. 

9. Lemon es^tract, essence of lemon, lemon flavoring, flavor of lemon, 
is the flavoring extract prepared from oil of lemon, or from lemon peel, 
or both, and contains not less than five (5) per cent by volume of oil 
of lemon. 

9a. Oil of lemon is the volatile oil obtained, by expression of al- 
coholic solution, from the fresh peel of the lemon {Citrus limonum L.) 
has an optical rotation (25° C.) of not less than -[-60° in a 100-milli- 
meter tube, and contains not less than four (4) per cent by weight of 
citral. 

10. Terpeneless extract of lemon is the flavoring extract prepared 
by shaking oil of lemon with dilute alcohol, or by dissolving: terpene- 
less oil of lemon in dilute alcohol, and contains not less than two- 
tenths (0.2) per cent of weight of citral derived from oil of lemon. 

10a. Terpeneless oil of lemon is the oil of lemon from which all or 
nearly all of the terpenes have been removed. 

11. Nutmeg extract, essence of nutmeg, nutmeg flavoring, flavor of 
luitmeg, is the flavoring extract rireDared from oil of nutmeg, and con- 
tains not less than two (2) per cent by volume of -oil of nutmeg. 

11a. Oil of nutmeg is the volatile oil obtained from nutmegs. 

12. Orange extract, essence of orange, orange flavoring, ftawor of 
orange, is the flavoring extract prepared from oil of orange, or from 
orange peel, or both, and contains not less than five (5) per cent by 
volume of oil of orange. 

12a. Oil of oranae is the volatile oil obtained bv expression or alco- 
holic solution, from the fresh Tjeel of tne orange (Citrus aurantium L.) 
and has an ODtical rotation (25° C.) of not less than +95° in a 100- 
millimeter tube. 

13. Terpeneless extract of orange is the flavoring extract prepared 
by shaking oil of orange with dilute alcohol, or by dissolving terpene- 
less oil of orange in dilute alcohol, and corresponds in flavoring strength 
to orange extract. 

13a. Terpeneless oil of orange is oil of orange from which all or 
nearly all of the terpenes have been removed. 

14. Peppermint extract, essence of peppermint, peppermint fta/vor- 
ing, flavor of peppermint, is the flavoring: extract preoared from oil 
of peppermint, or from peppermint, or both, and contains not less than 
three (3) per cent by volume of oil of peppermint. 

14a. Peppermint is the leaves and flowering tops of mentha piperita 
L. 
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146. Oil of pep})ermint is the volatile oil obtained from pepermint 
and contains not less than fifty ( 50 ) per cent by weight of^ menthol. 

15. Rose extract, essence of rose, rose fiavoring, flavor of rose, is the 
flavoring prepared from otto of roses, with or without red rose petals, 
and contains not less than four- tenths (0.4) per cent by volume of otto 
of roses. 

15a. Otto of roses is the volatile oil obtained from the petals of 
Rosa Damascena MilL, R, Centifolia L., or R, Moschata Herrm. 

16. Savory extract, essence of saivory, savory flavoring, fUwor of 
savory, is the flavoring extract prepared from oil of savory, or from 
savory, or both, and contains not less than thirty-flve hundredths (0.35) 
per cent by volume of oil of savory. 

16a. Oil of ^avoT" is the volatile oil obtained from savory. 

17. Spearmint extract, essence of spearmint, spearmint flavoring, 
flavor of svearmint, is the flavoring extract prenared from oil of spear- 
mint or from spearmint, or both, and contains not less than three (3) 
per cent by volume of oil of spearmint. 

17a. Spearmint is the leaves and flowering tops of mentha spicta L. 
176. Oil of spearmint is the volatile oil obtained from spearmint. 

18. Star anise extract, essence of star anise, star anise flavoring, 
flavor of star anise, is the flavoring extract prepared from oij. of star 
anise, and contains not less than three (3) per cent by volume of oil 
of star anise. 

18a. OH of star anise is the volatile oil distilled from the fruit of 
the star anise (lUicium vei*um Hook). 

19. Sweet basil extract, essence of sweet basil, sweet basil flavoring, 
flavor of sweet basil, is the flavoring extract prepared from oil of sweet 
basil, or from sweet basil, or both, and contains not less than one-tenth 
(0.1) per cent by volume of oil of sweet basil. 

19a. Sweet basil is the leaves and tops of ocumum basUicum L. 
196. Oil of sweet basil is the volatile oil obtained from basil. 

20. Sweet marjoram extract, marjoram extract, essence of mar- 
joram, marjoram flavoring, flavor of marjoram, is the flavoring extract 
prepared from the oil of marjoram, or from marjoram, or both, and 
contains not less than one (1) per cent by volume of oil of marjoram. 

20a. Oil of marjoram is the volatile oil obtained from marjoram. 

21. Thyme extinct, essence of thyme, thyme flavoring, flavoring of 
thyme, is the flavoring extract prepared from oil of thyme, or from 
thyme, or both, and contains not less than two-tenths (0.2) per cent by 
volume of oil of thyme. 

21a. Oil of thyme is the volatile oil obtained from thyme. 

22. Tonka extract, essence of tonka, tonka flavorinq, flavor of tonka, 
is the flavoring extract prepared from tonka bean, with or without 
sugar or glycerin, and contains not less than one-tenth (0.1) per cent 
by weight of coumarin extracted from the tonka bean, together with a 
corresponding proportion of the other soluble matters thereof. 

22a. Tonka bean is the seed of coumarouna adorata Aublet {Dip- 
teryx odorata (Aubl.) Willd.) 
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23. Vanilla extract, essence of vanilla, vanilla flavoring, flavor of 
vanilla, is the flavoring extract prepared from vanilla bean, with or 
without sugar or glycerin, and contains in one hundred (100) cubic 
centimeters the soluble matters from not less than ten (10) grams of 
the vanilla Jbean. 

23a. Vanilla hean is the dried cured fruit of vanilla plauifolia An- 
drews. • 

24. Wintergreen extract, essence of wintergreen, mntergreen fla- 
voring, flavor of wintergreen, is the flavoring extract prepared from 
oil of wintergreen, and contains not less than three (3) per cent by 
volume of oil of wintergreen. 

24a. Oil of wintergreen is the volatile oil distilled from the leaves 
of the gaultheria procumbens L. 

25. Extracts of coumarin and vanillin, essence of coumarin and van- 
illin, coumarin and vanillin flavoring, flcwor of coumarin and vanillin 
are solutions in ethyl alcohol of the principles named. 

C. EDIBLE VEGETABLE OILS AND FATS. . 

1. Olive oil is the oil obtained from the sound, mature fruit of the 
cultivated olive tree {Olea Europea L.) and subjected to the usual re- 
fining processes; is free from rancidity; has a refractive index(25° C.) 
not less than one and forty-six hundred and sixty ten-thousandths 
(1.4660) and not exceeding one and forty-six hundred and eighty ten- 
thousandths (1.4680) ; and an iodin number not less than seventy-nine 
(79) and not exceeding ninety (90.) 

2. Virgin olive oil is olive oil obtained from the first pressing of 
carefully selected hand-picked olives. 

3. Cotton seed oil is the oil obtained from the seeds of cotton plants 
{Oossypium hirsutum L., 0, Barbandense L., or G. Herbaceum L.) 
and subjected to the usual refining processes; is free from rancidity; 
has a refractive index (25° C.) not less than one and forty-seven hun- 
dred ten-thousandths (1.4700) and not exceeding one and forty-seven 
hundred and twenty-five thousandths (1.4725) ; and an iodin num- 
ber not less than one hundred and four (104) and not exceeding one 
hundred and ten (110). 

4. ''Winter-yellow" cotton seed oil is expressed cotton-seed oil from 
which a portion of the stearin has been separated by chilling: and pres- 
sure, and has an iodin number not less than one hundred and ten (110) 
aud not exceeding one hundred and sixteen (116.) 

5. Peanut oil, arachis oil, earthnut oil, is the oil obtained from the 
peanut (arachis hypogaea L.) aQd subjected to the usual refining pro- 
cesses; is free from rancidity; has a refractive index (25° C.) not less 
than one and forty-six hundred and ninety ten-thousandths (1.4690) . 
and not exceeding one and forty-seven hundred and seven ten-thou- 
sandths (1.4707) ; and an iodin number not less than eighty-seven (87) 
and not exceeding one hundred (100). 

6. ^^Cold-drawn" peanut oil* is a peanut oil obtained by pressure 
without heating. 
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7. Sesame oil, gingili oil, teel oil, is the oil obtained from the seeds 
of the sesame plants (Sesamum orientale 1j. and 8, Radiatum Sehum. 
and Thonn.) and subjected to the usual refining processes; is free from 
rancidity; has a refractive index (25° C.) not less than one and forty- 
seven hundred and four ten-thousandths (1.4704) and not exceeding 
one and forty-seven hundred and seventeen ten-thousandths (1.4717) ; 
and an iodin number not less than one hundred and three (103) and not 
exceeding one hundred and twelve (112). 

8. ''Cold-drawn'* secame oil* is sesame oil obtained by pressure with- 
out heating. - 

9. Poppy-seed oil* is the oil obtained from the seed of the poppy 
(Papaver somniferum L.) subjected to the usual refining processes and 
free from rancidity. 

10. White poppy-seed oil, ''cold-drawn" poppy seed oil,* is poppy- 
seed oil of the first pressing without heating. 

11. Coconut oil* is the oil obtained from the kernels of the coco- 
nut (Cocos nudfera L.) and subjected to the usual refining processes 
and free from rancidity. 

12. Cochin oil is coconut oil prepared in Cochin ''Malabar). 

13. Ceylon oil is coconut oil prepared in Ceylon. 

14. Copra oil is coconut oil prepared from copra, the dried kernels 
of the coconut. 

15. Rape-seed oil, colza oil,* is the oil obtained from the seeds of 
the rape plant {Brassica napus L.) and subjected to the usual refining 
processes and free from rancidity. 

16. "Cold-drawn" rape-seed oil* is rape-seed oil obtained by the first 
pressing without heating. 

17. Sunflower oil* is the oil obtained from the seeds of the sunflower 
(Helianthus annuus Jj,) and subjected to the usual refining processes 
and free from rancidity. 

18. '' Cold-drawn" sunflower oil* is sunflower oil obtained by the first 
pressing without heating. 

19. Maize oil, corn oil,* is the oil obtained from the germ of the 
maize (Zeamaysl.) and subjected to the usual refining processes and 
free from rancidity. 

20. Cocoa butter, aicao butter, is the fat obtained from roasted, 
sound cocoa beans and subjected to the usual refining processes; is free 
from rancidity; has a refractive index (40° C.) not less than one and 
fortv-five hundred and sixtv-six ten-thousandths (1.4566) and not ex- 
ceeding one and forty-five hundred and ninety-eight ten-thousandths 
(1.4598), an iodin number not less than thirty-three (33) and not ex- 
ceeding thirty-eight (38), and a melting point not lower than 30° C. 
nor higher than 35° C. ^ 

21. Cottonseed oil stearin is the solid product made by chilling 
'cotton-seed oil and separating the solid portion by filtration, with or 

without pressure, and having an iodin number not less than eighty- 
five (85) and not more than one hundred (100). 
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E. Tea^ Coffee and Cocoa Products.- 

a. TEA. 

1. Tea is the leaves aad leaf buds of different species of thea, pre- 
pared by the usual trade processes of fermenting, drying and firing; 
meets the provisions of the Act of Congress approved March 2, 1897, 
and the regulations made in conformitv therewith (Treasury Depart- 
ment Circular 16, February 6, 1905) ; conforms in variety and place of 
production to the name it bears; and contains not less than four (4) 
nor more than seven ^"^^ per cent of ash. 

b. COFFEE. 

1. Coffee. i^ the seed of Coffea arabica L. or Coffea liberica Bull., 
freed from all but a small portion of its spermoderm, and conforms in 
variety and nlace of production to the name it bears. 

2. Roasted coffee is coffee which bv the action of heat has become 
brovm and develoT)ed its characteristic aroma, and contains not less than 
ten (10"^ per cent of fat and not less than three (3) per cent of ash. 

C. COCOA AND COCOA PRODUCTS. 

1. Cocoa beans are the seeds of the cacao tree (Theobroma cacao L.) 

2. Cocoa nibSj cracked cocoa, is the roasted, broken cocoa bean freed 
from its shell or husk. 

3. Chocolate, plain chocolate, bitter chocolate, chocolate liquor, bitter 
chocolate coatings, is the solid or plastic mass obtained by grinding 
cocoa nibs without the removal of fat or other constitutents except the 
germ, and contains not more than three C3) per cent of ash insoluble 
in water, three and fifty-hundredths (3.50') per cent of crude fiber and 
nine (9) T)er cent of starch and not less than forty-five (45) per cent 
of cocoa fat. 

4. Sweet chocolate, sweet chocolate coatings, is chocolate mixed with 
sugar (sucrose), with or without the addition of cocoa butter, spices of 
other flavoring materials, and contains in the sugar and fat-free residue 
no higher percentagre of either ash, fiber or starch than is found in the 
sugar and fat-free residue of chocolate. 

5. Cocoa, powdered cocoa, is cocoa nibs, with or without the germ, 
deT>rived of a portion of its fat and finally pulverized, and contains 
percentages of ash, crude fiber and starch, corresponding to those in 
chocolate after correction for fat removed. 

6. Sweet cocoa, sweetened cocoa, is cocoa mixed with sugar (suc- 
rose), and contains not more than sixty (60) per cent of sugar (sucrose), 
and in the sugar and fat-free residue no higher percentage of either 
ash, crude fiber or starch than is found in the sugar and fat-free residue 
of chocolate. 
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V. F. Beverages. 

a. FRUIT JUICES — FRESH^ SWEET AND FERMENTED. 

1. FRESH FRUIT JUICES. 

1. Fresh fruit juices are the clean, unfeniiented liquid products ob- 
tained by the first pressing of fresh, ripe fruits, and correspond in name 
to the fruits from which they are obtained. 

2. Apple juices, apple must, sweet cider, is the fresh fruit juices 
obtained from apples, the fruit of Pyrus malus, has a specifi^c gravity 
(20° C.) not less than ( ) nor greater than ( ) 
and contains in one hundred (100) cubic centimeters not less than 
six (6) orams, and not more than twentv /'20) grams of total sugars, 
in terms of reducing PUQ-ars, not less than twenty-four (24) centigrams 
nor more than si^^" ''^O) centiarams of apple ash, which contains not 
less than fifty (50) per cent of potassium carbonate. 

3. Grape juice, grape must, is the fresh fruit juice obtained from 
grapes (Vitis Ssp,), has a specific gravity (20°C.)- not less than 
( ) and not exceeding ( ), and contains in one 
hundred (100) cubic centimeters not less than seven (7) grams nor 
more than twenty-eight (28) grams of total sugars, in terms of reduc- 
ing sugars, not less than twenty (20) centigrams and not more than 
fifty-five (55) centigrams of grape ash, and not less than fifteen (15) 
milligrams nor more than seventy (70) milligrams of phosphoric acid 

(PaOO. 

4. Lemon juice is the fresh fruit juice obtained from lemon, the 
fruit of Citrus limonum Eisso, has a specific gravity (20°C.) not less 
than 1.030 and not greater than 1.040; and contains not less than 
ten (10) per cent of solids and not less than seven (7) per cent of 
citric acid. 

5. Pear juice, pear must, sweet perry, is the fresh fruit juice ob- 
tained from pears, the fruit of Pyrus communis or P. sinensis. 

2. STERILIZED FRUIT JUICES. 

1. sterilized fruit juices are the products obtained by heating fresh 
fruit juices sufficiently to kill all the organisms present, and correc- 
sponds in name to the fruits from which they are obtained. 

3. CONCENTRATED FRUIT JUICES. 

1. Concentrated fruit juices are clean, sound fruit juices from 
which a considerable portion of the water has been evaporated, and 
correspond in name to the fruits from which they are obtained. 

4. SWEET FRUIT JUICES^ SWEETENED FRUIT JUICES, FRUIT SIEUPS. 

1. Sweet fruit juices, sweetened fruit juices, fruit sirups, are the 
products obtained by adding sugar (sucrose) to fresh fruit juices, and 
correspond in name to the fruits from which they are obtained. 
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2. Sterilized fruit sirups are the products obtained by the addition 
of sugar (sucrose) to fresh fruit juices and heating them sufficiently 
to kill all the organisms present, and correspond in name to the fruite 
from which they are obtained. 

4. FERMENTED FRUIT JUICES. 

1. Wine is the product made by the normal alcoholic fermentation 
of the juice of sound, ripe grapes and the usual cellar treatment,* and 
contains not less than seven (7) nor more than sixteen (16) per cent 
of alcohol, by volume; and, in one hundred (100) cubic, centimeters 
(20°C.), not more than one-tenth (0.1) gram of sodium chlorid nor 
more than two-tenths (0.2) gram of potassium sulphate; and for red 
wine not more than fourteen hundredths (0.14)- gram, and for white 
wine not more than twelve hundredths (0.12) gram of volatile acids, 
produced by fermentation and calculated as acetic acid. Red wine 
is wine containing the red coloring matter of the skins of grapes. White 
wfine is wine made from the white grapes or the expressed fresh juice 
of other grapes. 

2. Dry wine is wine in which the fermentation of the sugars is 
practically complete and which contains, in one hundred (100) cubic 
centimeters (20°C.), less than one (1) gram of sugars, and for dry 
red wine not less than sixteen hundredths (0.16) gram of grape ash 
and not less than one and six-tenths (1.6) grams of sugar-free grape 
solids, and for dry white wine not less than thirteen hundredths (0.13) 
gram of grape ash and not less than one and four-tenths (1.4) grams 
of sugar-free grape solids. 

3. Fortified dry wine is dry wine to which brandy has been added, 
but which conforms in all other particulars to the standard pf dry wine, 

4. Sweet wine i-s wine in which the alcoholic fermentation has been 
arrested and which contains, in one hundred (100) cubic centimeters 
(20°C.), not less than one (1) gram of sugars, and for sweet red wine 
not less than sixteen hundredths (0.16) gram of grape ash, and for 
sweet white wine not less than thirteen hundredths (0.13) gram of 
grape ash. 

5. Fortified sweet wine is sweet wine to which wine spirits have 
been added. By Act of Congress, "sweet wine" used for making forti- 
fied sweet wine and 'Vine spirits" used for such fortification, are de- 
fined as follows (section 43, Act of October 1, 1890, 26 Stat., 567, as 
amended by section 68, Act of August 27, 1894, 28 Stat., 509, and 
further amended by Act of Congress approved June 7, 1906) : "That 
the wine spirits mentioned in section 42 of this Act is the product re- 
sulting from the distillation of fermented grape juice, to which water 
may have been added prior to, during or after fermentation, for the 
sole purpose. of facilitating the fermentation and economical distillation 
thereof, and shall be held to include the products from grapes or their 
residues, commonly known as grape brandy; and the pure sweet wine, 
which may be fortified free of tax, as provided in said section, is fer- 
mented grape juice only, and shall contain no other substance whatever 
introduced before, at the time of, or after fermentation, except as herein 
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expressly provided; and such sweet wine shall contain not less than 
four per centum of saccharine matter, which saccharine strength may 
be determined by testing with Balling's sacchrometer or must scale, such 
sweet wine, after the evaporation of the spirits contained therein, and 
restoring the sample tested to original volume by addition of water: 
Provided, that the addition of pure boiled or condensed grape must or 
pure crystallized cane or beet sugar or pure anhydrous sugar to the pure 
grape juice aforesaid, or the fermented product of such grape juice prior 
to the fortification provided by this Act for the sole purpose of perfect- 
ing sweet wine according to commercial standard, or the addition of 
water in such quantities only as may be necessary in the mechanical op- 
eration of grape conveyors, crushers and pipes leading to fermenting 
tanks, shall not be excluded by the definition of pure sweet wine afore- 
said : Provided, however, that the cane or beet sugar, or pure anhydrous 
augar, or water, so used shall not in either case be in excess of ten 
(10) per centum of the weight of the wine to be fortified 'under this 
Act : And, provided, further, that the addition of water herein author- 
ized shall be under such regulations and limitations as the Commis- 
sioner of Internal Eevenue, with the approval of the Secretary of the 
' Treasury, may from time to time prescribe; but in no case shall such 
wines to which water has been added be eligible for fortification under 
the provisions of this Act where the same, after fermentation and be- 
fore certification, have an alcoholic strength of less than five per centum 
of their volume." 

6. Sparhling wine is wine in which the after part of the fermen- 
tation is completed in the bottle, the sediment being disgorged and 
its place supplied by wine or sugar liquor, and which contains, in one 
hundred (100) cubic centimeters (20°C), not less than twelve hun- 
dredths (0.12) gram of grape ash. 

7. Modified wine, ameliorated wine, corrected wine, is the product 
made by the alcolohic fermentation, with the usual cellar treatment, of 
a mixture of the juice of sound, ripe grapes with sugar (sucrose), or 
a sirup containing not less than sixty-five (65) per cent of sugar (suc- 
rose), and in quantity not more than enough to raise the alcoholic 
strength after fermentation to eleven (11) per cent by volume. 

8. Raisin wvae is the product made by the alcoholic fermentation 
of an infusion of dried or evaporated grapes, or of a mixture of such 
infusion or of raisins with grape juice. 

9. Cider, hard cider, is the product made by the normal alcoholic 
fermentation of apple juice and the usual cellar treatment, and con- 
tains not more than seven (7) per cent by volume of alcohol; and, 
in one hundred (100) cubic centimeters of the cider, not less than 
two (2) grams nor more than twelve (12) grams of solids, not more 
than eight (8) grams of sugars, in terms of reducing sugars, and not 
less than twenty (20) centigrams nor more than forty (40) centi- 
grams of cider ash. 

10. Sparhling cider, champagne cider, is cider in which the after 
part of the fermentation is completed in closed containers, with or 
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without the additions of cider or sugar liquor, and contains, in one 
hundred (100) 'cubic centimeters, not less than twenty (20) centi- 
grams of cider ash. 

B. Mead^ Eoot Beer^ Etc. 
(Schedule in preparation.) 

D. Spirituous Liquors. 

E. Carbonated Waters^ Etc. 
(Schedule in preparation.) 

6. Vinegar. 

1. Yintga/r, cider vinegar, apple vinegar, is the product made by 
the alcoholic and subsequent acetous fermentations of the juice of 
apples, is laevo-rotatory, and contains not less than four (4) grams 
of acetic acid, not less than one and six-tenths (1.&) grams of apple 
solids, of which not more than fifty (50) per cent are reducing sugars, 
and not less than twenty-five hundredths (0.25) gram of apple ash 
in one hundred (100) cubic centimeters (20°C.) ; and the water-soluble 
ash from one hundred (100) cubic centimeters (20°C.) of the vinegar 
contains not less than ten (10) milligrams of phosphoric acid 
(P2O5), and requires not less than thirty (30) cubic centimeters of 
decuiormal acid to neutralize its alkalinity. 

2. Wvne vinegar. Grape vinegar, is the product made by the alcoholic 
and subsequent acetous feriyientations of the juice of grapes and contains, 
in one himdred (100) cubic centimeters (20°C.) not less than four (4) 
grams of acetic acid, not less than one (1.0) gram of grape solids, and 
not less thaii thirteen hundredths (0.13) gram of grape ash. 

3. Malt vinegar is the product made by the alcoholic and subsequent 
acetous fermentations,' without distillation, of an infusion of barley 
malt or cereals whose starch has been converted by malt, is dextro- 
rotatory, and contains in one hundred (100) cubic centimeters (20°C.), 
not less than four (4) grams of acetic acid, not less than two (2) grams 
of solids, and not less than two-tenths (0.2) gram of ash, and the water- 
soluble ash from one hundred (100) cubic centimeters (20°C.) of the 
vinegar contains not less than nine (9) milligrams of phosphoric acid 
(PaO»), and requires not less than four (4) cubic centimeters of deci- 
normal acid to neutralize its alkalinity. 

4. Sugar vinegar is the product made by the alcoholic and subse- 
quent acetous fermentations of solutions of sugar, and contains, in 
one hundred (100) cubic centimeters (20°C.), not less than four (4) 
grams of acetic acid. 

5. Glucose vinegar is the product made by the alcoholic and subse- 
quent acetous fermentations of solutions of starch sugar or glucose, 
is dextro-rotatory, and contains, in one hundred (100) cubic centi- 
meters (20°C.), not less than four (4) grams of acetic acid. 
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6. Spirit vinegar, distilled vinegar, grain vinegar, is the product 
made by the acetous fermentation of dilute distilled alcohol, and con- 
tains in one hundred (100) cubic centimeters (20°C.), not less than 
four (4) grams of acetic acid. 

in. SALT. 

1. Table salt, dairy salt, is fine-grained crystalline salt containing 
on a water-free basis, not more than one and four-tenths (1.4) per 
cent of calcium sulphate (CaSO*), nor more than five-tenths (0.5), 
per cent of calcium and magnesium chlorids (CaCla and MgCls), nor 
more than one-tenth (04) p^r cent of matters insoluble in water. 

Baking Powder. 

1. Baking powder consists of the ingredients whose common names 
appear, on the label, contains no mineral filler and contains not less 
than ten (10) per cent available carbon dioxide gas. 
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INSTEUCTIONS TO IlSrSPECTOES AND OTHEKS SUBMITTING 

SAMPLES FOE ANALYSIS. 


This department eaimot analyze food simples for the benefit of manu- 
facturers and dealers. Section 33 of the law is clearly intended, to pro- 
hibit such analysis. 

Consumers who believe they have been defrauded or who have re- 
ceived goods containing injurious substances may submit samples for 
analysis. In general no report on the analysis will be given to the 
consumer submitting the samples but, where possible, official samples 
will be procured by the department from the vendor of such articles and 
he be dealt with as prescribed by law. 

In all cases where consumers desire to submit samples they should 
send as nearly as possible the amount specified and furnish the data 
as to dealer, etc., as stated below, and required of inspectors. All samples 
must be sent prepaid. 

Information Eequired. 

In sending in salnples for analysis, the following information in re- 
gard to each sample should, if possible, be given : 

Date of purchase. 

Name of article. 

Finn purchased of. 

Address of firm. 

Name of manufacturer or jobber as it appears on the package. 

Address of manufacturer. 

Brand. 

Price paid. 

Remarks. 

^Tlemarks^^ should include any representation by the dealer as to the 
quality or character of the goods and any special reasons for desiring 
analysis. (These reasons should be as full and precise as possible.) 
Inspectors should state the kind of vinegar, etc., on the seal. 

Amounts Necessary. 
To be able to make a complete analysis, the following quantity of 
each article is necessary: 

Alcoholic beverages, not less than one pint. 
Baking powder, not less than one small can. 
Butter, not less than eight ounces. 
Candy, not less than eight ounces. 

—18 F C 
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Cheese, not less than six ounces. 
Cocoa and chocolate, one small original package. 
♦Cream, not less than four ounces. 
^ Cream of tartar, one ounce. 

Extracts, not less than two ounces; vanilla extract, not less than four 
ounces. 

Flour, not less than eight ounces. 

Honey, not less than eight ounces. 

Jams, not less than one pound or small original package. 

Jellies, not less than one-half pound or small original package. 

Lard, not less than four ounces. 

Maple sugar, not less than one pound. 

*Milk, not less than four ounces. 

Molasses and sirups, not less than one pint. 

Oils, not less than four ounces. 

Preserves, not less than one-half pound. 

Spices, not less than two ounces. 

Sugars, not less than eight ounces. 

Vinegars, not less than one-half pint. 

Samples should be submitted in the original package when possible. 

General Instructions to Inspectors. 

Daily Report, — Each week, on blanks prepared for that purpose, a 
report showing briefly the work done each day, shall be sent to the 
qhief clerk. 

Selection of Samples, — Samples should be taken wherever found of 
those brands of food which have been found on analysis to be illegal. 

Numbers. — Each inspector shall use only those numbers assigned to 
him for the purpose of numbering samples. 

Shipping. — Each inspector shall, deliver or ship samples to the analyst 
designated by the chief clerk (except in special cases at the request of 
the State analyst.) Samples should be shipped promptly as the law 
requires that prosecutions must be started within ninety days. 

Information. — Inspectors should assist the retailer by giving them all 
the information possible. The retailers attention should be particularly 
called to the list of illegal foods as published, in this report. His 
attention should also be called to the *^^guaranty^^ provision of the law 
in section 31, not omitting the last part of the section. 

Old Goods. — The inspector should warn the retailer of the dangers 
involved, in selling new goods before disposing of old ones. Such a 
warning will generally be sufficient. It is generally an imposition to 
take the last of an old stock as a sample without giving the dealer a 
chance to destroy the goods if he wishes to do so. 

The Press. — After taking samples in a towTi, the inspector should 
visit the meat markets, slaughter houses and dairies in the vicinity ; and 
full information relative to the sanitary conditions found, the observ- 
ance of the food law and the methods of the department, should be 
given to the local press. 

*In submitting samples of milk and cream, the container must be completely filled so as 
to leave no air space or it will churn. Samples should be shipped so as to arrive before sour- 
ing. Special directions for shipping can be secured by addressing the Commission. 
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KULES AND LABELS. 


Rules foe Labeling Adopted by the State Food Commission. 

THE SIZE OF TYPE SHALL BE NOT LESS THAN EIOHT-POINT 
(BREVIER) CAPS, IN WHICH THIS SENTENCE IS PRINTED (§ 39). 

2. The label shall be printed plainly and legibly in English with or 
without the foreign label in the language of the country where the product 
is produced or manufactured (§39). 

• 3. Every manufactured article of food and all food sold in package form 
shall be labeled, marked or branded with the true, distinctive name of the 
article. "Sirup," "Table Sirup,** etc., are names for classes of food but are 
not the true name of the article. 

4. Every manufactured article of food and all food sold in package form 
shall be labeled, marked or branded either with the name of the manufac- 
turer and the place of manufacture , or with the namfie and address of the 
packer or dealer who sells the same, but mixtures or compounds which may 
be now, or from time to time hereafter known as articles of food under their 
own distinctive names, and not an imitation of or offered for sale under the 
distinctive name of another article,, shall be accompanied on the same label 
or brand with a statement of the place where the article has been manu- 
factured or produced. 

5. Renovated butter shall be plainly so branded with gothic or bold-face 
letters at least three-fourths of an inch in length, on the top and sides of 
each tub or box, or pail, or other kind of case or package, or on the wrapper 
of prints or rolls, or bulk packages in which it is put up. If such butter is 
exposed for sale uncovered, or not in a case or package, a placard containing 
the label so printed shall be attached to the mass of butter in such a manner 
as to easily be seen and read by the purchaser. 

6. Oleomargarine. — Every substitute for butter shall be marked by brand- 
ing, stamping or stenciling upon the top or side of each box, tub or firkin 
or other package in a clear and durable manner ''Oleomargarine ," ''Butter- 
ine,"' "Substitute for Butter" or "Imitation Butter" in plain roman typfe each 
of which shall not be less than three-quarters of an inch in length. 

7. Lard substitutes must be labeled as provided in § 25 of the law and 
shall bear the name of the manufacturer and the location of the manu- 
factory. 

8. Compounds shall be labeled with the true name of the ingredients, as 
"Maple and Cane Sirup,' etc., and the ingredient which predominates shall 
be named first. 

9. All soaked or bleached goods, or goods put up from products dried be- 
fore canning, shall be plainly marked, stamped or labeled as such with the 
words, "Soaked" or "Bleached Goods." The term "soaked" need not he used 
in connection with names of food which are always dried goods soaked as 
"baked beans." 

10. Cartons shall be labeled according to the same principle as bottles, 
cans, etc. 

11. Coloring Matter when added to any article of food (except butter and 
clieese) shall be clearly indicated on the front of the package, by the words 
"Artificially Colored," "Vegetable Coloring," etc. 
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12. Extracts made of more than one principle shall be labeled in a con- 
spicuous manner with the name of each principle, op else with the name of 
the inferior or adulterant; and in all cases when an extract is labeled with 
two or more names, such names must be in a conspicuous place on said 
label, and in no instance' shall such mixture be called imitation, artificial or 
compound, and the name of one of the articles used shall not be given greater 
prominence than another. 

13. Imitation extracts. — ^All extracts which cannot be made from the fruity 
berry, bean or other part of the plant, and must necessarily be made artifi- 
cially, as raspberry, strawberry, ' etc., shall be labeled "imitation" in letters 
similar in size and immediately preceding the name of the article. 

14a. Extracts below standard shall be labeled "^ Standard Strength" 
"1-3 Standard Strength," etc., as the case may be. Only common fractions 
shall be used and the statement of strength shall immediately precede the 
name of the extract. 

14b. Extracts, misleading terms. — The terms "double," "triple," etc., as 
applied to fiavoring extracts, are held to mean respectively two or three 
times the minimum strength required by the standard. The term "concen- 
trated" as applied to fiavoring extracts is false and misleading. 

14c. Extracts, synonymous terms. — The terms extract, flavor, flavoring, 
spirits, essence and tincture, as applied to solutions used for flayorlng food 
products are held to be synonymous, but the use of any term in lieu of the 
word "extract" is deprecated as applied to fiavoring solutions made from an 
aromatic plant or part of the plant. 

15. Preservatives. — The use in foods, and the advertisement or sale for 
use in foods, or formaldehyde, hydrofiuric acid, boric acid, salicylic acid and 
any of their compounds or derivatives, is forbidden by law. The use of not 
to exceed 1-10 of 1 per cent of benzoate of soda will be allowed if the name 
and amount of preservative is plainly stated on the label. The use of sul- 
phur dioxid in foods if plainly stated on the label will not be contested^ 
when found in the following amounts: Not exceeding 350 miligrams of total 
(that is, both free and combined) sulphur diogid per liter or kilogram, 
of which not exceeding 70 milligiams is in a free state. 

16. Deceitful and suggestive names and designs shall not be used. No 
design representing a superior ingredient, its source or a process of its man- 
ufacture, shall appear on the label unless the inferior ingredients are like- 
wise so represented in an equally prominent manner. 

17. Distilled vinegar. — ^All vinegar made wholly or in part from distilled 
liquor shall be branded "distilled vinegar," and shall not be colored in imi- 
tation of cider vinegar. 

18. Vinegar to he branded. — ^All vinegar made by fermentation and oxida- 
tion without the intervention of distillation, shall be branded with the name 
of the fruit or substance from which the same is made. All vinegar shall 
be made wholly from the fruit or grain from which it purports to be or is 
represented to be made and shall contain no foreign substance. Vinegar 
made from dextrose (corn sugar) is misbranded when labeled "Grape Sugar 
Vinegar," and shall be labeled "Corn Starch Sugar Vinegar" or "Corn Sugar 
Vinegar." 

19. Baking Powder shall not contain less than ten (10) per cent avail- 
able carbon dioxide and the common name of all the ingredients shall be 
printed on the label. Alum is the common name for the aluminum com- 
pounds. 

20. Skim milk shall not be sold without first attaching to the can, vessel 
or other package containing said milk, a tag with the words "skim milk" 
printed on both sides of said tag in large letters, each letter being at least 
three-fourths of an inch high and one-half inch wide. Said tag shall be 
attached to the top or side of said can, vessel or package where it can be 
easily seen. 


♦PendiDg the report of the Referee Board of Scientific Experts appointed by President 
Roosevelt. 
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21. Yehioles to "be marked. — Any person, firm or corporation, who shall in 
any of the cities, incorporated towns or villages of this State which contain 
a population of 5,000 or over, engage in or carry on a retail business in the 
sale or exchange of, or any retail traflftc in milk or cream^ shall have each 
and every carriage or vehicle from which the same is vended, conspicuously 
marked with the name of such vendor on both sides of such carriage or 
vehicle. 

22. The use of alum in pickles or any other food product shall be stated 
on the label, using the common name alum. 

23. The grade or quality of an article of food shall not be falsely repre- 
sented. Such terms as double, triple, etc., shall mean two or three times the 
food value reouired bv the standard. 

24. The use of saccharin in food products shall be indicated on the label 
by the statement "Sorccharin 8ul)stituted for Sugar," immediately following 
the name of the food. 

This applies to pop and other soft drinks as well as to other foods. 

25. Jellies, jams, fruit butter, preserves, etc., containing glucose and no 
cane sugar shall be labeled "Glucose (Fruit) Jelly" or "Com Sirup (Fruit) 
Jelly" etc. 

26. Jellies, jams, fruit butters, preserves, etc., containing glucose and 
sugar shall be labeled "Glucose (or Corn Sirup) and Cane Sugar (Fruit) 
Jelly," etc.; or shall be labeled "Compound (Fruit) Jelly" and the maximum 
percentage of glucose present shall be stated, on the label immediately fol- 
lowing, as "Compound Apple Jelly Containing 30 per cent Glucose." 

27. Proprietors, managers and others in charge of hotels, restaurants, 
lunch rooms, boarding houses, etc., desiring to furnish their patrons "reno- 
vated butter"' or "oleomargarine" instead of butter, shall notify their patrons 
that the same is "renovated butter," "oleomargarine," etc., as the case 
may be. This may be done by printing on the menu cards, or if menu cards 
are not regularly used, on placards so placed as to be easily seen and read 
from any portion of the room in which the substance is served the legend: 

"Renovated "butter served here" or "oleomargarine (or butterine) served 
here,", as the case may be. 

It is unlawful to serve oleomargarine colored to resemble yellow butter. 

28. Bulk manufactured foods when exposfed for sale and not otherwise 
labeled as required by law, shall bear a placard in large letters and placed 
in a prominent position so as to be easily read by the customer as 

GLUCOSE APPLE BUI rER. 

THESE PICKLES CONTAIN ALUM AND SACCHARIN. 

HAMBURGER STEAK PRESERVED WITH SODIUM SULPHITE. 

FISH ARTIFICIALLY COLORED. 

SUGAR VINEGAR, ETC. 

29. Yariation from standard. — Foods prominently labeled catsups, jellies, 
etc., and containing added substances are not "plainly labeled so as to 
clearly indicate such variation" from standard as required by section 39 of 
the law when the names of these substances are printed on the label in small 
type together with, and in the same sized type as, the common ingredients 
of catsup or jelly, etc., as the case may be. The names of substances added 
in small quantities should immediately follow, and should be in type at 
least one-fourth as large as, the name of the product to which they are 
added. 

30. Salad oiZ.— The term "salad oil" can be applied only to olive oil. 
Other edible oils may be sold as cottonseed salad oil, peanut salad oil, etc., 
when intended for salad purposes. 
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SUPEEME COUET DECISIONS. 


The following compilation of the Supreme Court decisions is given 
that the rules for construing food laws may be understood and that the 
public may know what protection they have, and dealers may know to 
what extent and when they are liable under the laws, as construed by 
courts of last resort, and the first to* be considered and the one most 
frequently presented is the question of intent. 

IGNORANCE OF FACT OF ADULTERATION DOES NOT EXCUSE DEALER. 

That a dealer may not know that an article sold or offered for sale 
is adulterated and yet be liable to punishment for selling or offering 
the same for sale, when selling or offering for sale, or having in pos- 
session with intent to sell, is prohibited by statute, I think well settled, 
as will be seen by an examination of the compilation of authorities 
hereinafter set forth and the rules as well as the reason therefor will 
be found in the case of State vs. Kelly, 54 0. S., 166, as follows : 

At page 177 the Court states that the law under which the prosecution was 
brought, it being the first section of the Act of March 20, 1884 (Sec. 8805-1, 
rev. statutes), "That no person shall, within this State, manufacture for 
sale, offer for sale or sell any drug or article of food which is adulterated 
within the meaning of this Act." 

Further on, at page 178, the Court reasons : 

The Act is not a provision for the punishment of those who sell adulterated 
foods or drugs, because of any supposed turpitude prompting such sales. Its 
purpose is indicated by its title. It is "An Act to provide against the adul- 
teration of food and drugs." It is a plan devised by the General Assembly 
to protect the public against the hurtful consequences of the sales of adul- 
terated foods and drugs, those consequences being in no degree increased 
by the vendor's knowledge or diminished by his ignorance of the adultera- 
tion of the article which he offers for sale. The provisions of the Act are 
appropriate to the purposes indicated by its title. It would have been 
inconsistent with that purpose to provide for the trial of such immaterial 
issues as the object of the vendor in making a sale or of the extent of his 
knowledge touching the quality of the article sold. Those who produce the 
adulterated article whose sale is forbidden may live without the State. Pur- 
pose and knowledge, except when they are indicated by the character of the 
forbidden act, are, in most cases, insusceptible of proof. If this statute had 
imposed upon the State the burden of proving the purpose of the vendor in 
selling an article of food or his knowledge of its adulteration, it would there- 
by have defeated its declared purpose. Since it is the duty of courts to so 
construe doubtful statutes as to give effect to the purpose of the Legislature, 
they cannot in case of a statute whose provisions are unambiguous and 
whose validity is clear, defeat its purpose by construction. 
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The Court further along, citing cases, reasons: 

In Commonwealth vs. Farren, 9 Allen, 489, in construing a statute which 
provides that "whoever sells or keeps or offers for sale adulterated milk or 
milk to which water or any foreign substance has been added" shall be 
punished as provided, it was held that it is not necessary either to allege or 
prove that the accused knew that the milk he offered for sale was adulter- 
ated. With respect to a similar statute the same conclusion was reached in 
State vs. Smith, 10 R. I., 258. If knowledge of the adulteration were an 
element of the offense, it would be incumbent upon the State to establish it; 
but since it is not, the defendant could derive no advantage from any evi- 
dence tending to show the absence of such knowledge. 

And the Court concluded this decision on page 180 with the follow- 
ing language : 

In the enactment of this statute, it was the evident purpose of the General 
Assembly to protect the public against the harmful consequences of the sales 
of adulterated food and drugs, and, to the end that its purpose might not be 
defeated, to require the seller at his peril to know that the article which he 
offers for sale is not adulterated, or to demand of those from whom he pur- 
chases indemnity against the penalties that may be imposed upon him be- 
cause of their concealment of the adulteration of the article. 

It is a well settled principle of law, established by an almost unvarying 
current authorities both in this country and England, that guilty knowl- 
edge on the part of the seller need not be averred and proved, unless it is an 
essential element in the offense charged. In the opinion just delivered by 
the circuit court of Summit county, in David Meyer vs. The State, 10 C. C. 
R., 226, Hale, J., says: "It may be fairly inferred that the legislature of 
the state intended by tjiis positive enactment to prohibit absolutely the sale 
of adulterated wine, and that knowledge by the accused of its adulteration 
is not an essential element of the crime. It must be conceded that the ob- 
ject and purpose of this statute, if not wholly subverted, would be weakened 
to that extent that it would in- nowise accomplish the results intended by 
its enactment, if the accused may go acquit by simply showing that he did 
not know the nature of the article sold. Food is sold to be consumed. The 
purchaser is under no obligation to analyze the article purchased for that 
purpose, to ascertain whether it contains substance injurious to health, nor 
would it be practicable for him to do so, and it should be no answer to his 
complaint that the seller had no knowledge of the impurity; nor should it be 
a defense to the seller when called to account by the state to answer that 
he was ignorant of the substance he was selling. We see no injustice in 
holding the seller of food products responsible for what he sells, and in 
casting upon him the burden of knowing whether the food does, or does not, 
fall within the prohibition of the statute, with that care and honesty which 
is incumbent on the seller of such products." 

In People vs. Kibler, 106 N. Y., 321, the defendant was charged with selling 
adulterated milk. The defendant was not permitted by the trial court to 
show an absence of criminal intent, or go to the jury upon the question 
whether it existed, but was condemned under a charge which made his intent 
wholly immaterial, and his guilt consists in having sold the adulterated 
article, whether he knew it or not. Finch, J., in delivering the opinion of 
the court, said: 

"As the law stands, knowledge or intention forms no element of the of- 
fense." 

This legislation is justified on the ground that use of the inhibited "arti- 
cles used for food and drink by man," is injurious to the public health; and 
particularly because the adulterated articles of food and drink cannot be 
easily distinguished from the genuine, and are so readily substituted for it, 
as to work a fraud upon all the people who actually use and consume such 
articles and things, as well as upon purchasers of the counterfeit food, in 
place of the genuine food and drink. 
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Any article of food or drink either manufactured or sold as being what 
it is named, would indicate to the public that it is a genuine article of its 
kind and species, which, if not pure and free from adulteration of every 
kind, would fairly come within the spirit and object of the Act, without 
reference to the extent of such adulteration, or the peculiar process of man- 
ufacture, and though the product be wholly similated. . 

The enactment of laws for the protection of the public from fraud and 
deception in articles "used for food and drink by man, whether simple, 
mixed or compound," is a legitimate, needful and necessary exercise of the 
police power of the State by the Legislature. Such legislation is clearly 
within the scope of legislative authority conferred by the Constitution of 
Illinois. 

"A fraud is, of course, a trespass upon another's private rights, and can 
always be punished when committed. It is, therefore, but rational to sup- 
pose that the State may institute every reasonable preventive remedy when 
the frequency of frauds or the difficulty experienced in circumventing them 
is so great that no other means will prove efficacious. Where, therefore, 
police regulations are established which give the private parties increased 
facilities for detecting and preventing fraud as a general proposition, these 
laws are free from all constitutional objections." Tiedman on Police Lim., 
207. 

The foregoing case has been quoted from and regarded as a pre- 
cedent by the Supreme Courts of the different states, in their opinions, 
in passing on similar laws in their respective states; and that courts 
of last resort have uniformly enforced the food laws relative to the 
manufacture, adulteration and sale of food stuffs, will be seen by refer- 
ence to their decisions. . 

These cases are compiled with a view of showing the holdings of 
the courts relative to food laws, and- an examination will show that 
they have been enforced by the courts according to the letter as well 
as the spirit of the law: 

FOODS. 

What abe Adulterations. 

Adulteration is the corruption by mixture with some foreign substance or 
with what is less valuable. People vs. West, 44 Hun. (N. Y.), 162; Com. vs. 
Hough, 1 Pa. Dist., Rep., 51. 

Addition of water is adulteration. Com. vs. Scheffner, 146 Mass., 512. 

Persons making sales of adulterated food which is prohibited by statute 
to be sold do so at their peril. It is within the valid exercise of the i)olice 
power of a state to enforce a penalty for the sale of adulterated articles of 
food or drink even though the seller had no hiwwledge of the adulteration. 
People vs. Snowberger, 113 Mich., 86; People vs. Worden Grocery Co. 118 
Mich., 604; State vs. Kelly, supra; Bissman vs. State, 9 Ohio C. C, 714; Com. 
vs. Farran; 9 Allen (Mass.), 489; Same vs. Nichols, 10 Allen (Mass.) 190; 
Same vs. Evans, 132 Mass.,' 11. 

Statutes prohibiting sale of adulterated provisions are valid. State vs. 
Marshall, 64 N. H. 

Persons furnishing provisions for market liable for violations. Hunter vs. 
State, 1 Head (Tenn.), 160; People vs. Parker, 38 N. Y., 35. 

Adulterated food need not be shown to have produced sickness to convict. 
Goodrich vs. People, 19 N. Y. 577; Com. vs. Kolb, 13 Pa. Super Ct., 347. 

The master is liable for sale by servant. Com. vs. Gray, 150 Mass., 327; 
Com. vs. Warren, 160 Mass., 533; Com. vs. Veith, 155 Mass., 442; Bissman vs. 
State, 9 Ohio C. C, 714. 

Possession by servant is possession by master. Com. vs. Proctor, 165 
Mass., 38. 
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Penalty may be recovered in civil suit and is not crime. State vs. Grove, 
77 Wis., 448; Cloud vs. Hewitt, 5 Fed. Cases, 1983. 

A food inspector cannot compel, by injunction a manufacturer to sell an 
article of food for analysis, his remedy is by prosecuting under section 
for refusing to furnish. State vs. Capital City Dairy Co., 62 Ohio St., 123: 

Possession of adulterated tea for sale is nuisance. Health Department vs. 
Purdon, 99 N. Y., 237. 

To offer liquid chicory and coffee as "liquid coffee" is offense against food 
law. State vs. Dreher, 55 Ohio St., 115. 

Selling raspberry syrup containing salcylic acid is violation and question, 
whether injurious to health or not is not material. Com* vs. Kevin, 1 Penn. 
Super Ct., 414. 

Any person may make complaint of violation of food laws. Isenhour vs. 
State, 157 Ind., 517; Com. vs. Mullen, 176 Mass., 132. 

Under statute as to sale of article it is not n^ecessary to allege that factory 
was a "full cream" factory where the sale was for selling skim milk to other 
than "skim milk" factory. People vs. Spees, 46 N. Y. Supp., 995. 

Official character of chemist established prima facie by his testimony. 
Yander grift vs. Niehla (N. J.,. 1901), 49 A., 16. 

Labd. 

Law requiring lard to be labeled stating ingredients, etc., is valid. State 
vs. Snow, 81 Iowa, 642; State vs. Aelesen, 50 Minn., 5. 

Cottolene manufactured to resemble lard should be marked "Lard Substi- 
tute" under statute requiring lard substitute to be so labeled. State vs. 
Hansen (Minn.), 54 L. R. A.. 468. 

N. 

ViNEGAB. 

Standard may be fixed and vinegar must comply. People vs. Worden Gro- 
cery Co., 118 Mich., 604. 

Adulteration and artificial coloring of vinegar may be prohibited. Weller 
vs. State, 85 Ohio St., 259. 

Coloring vinegar during manufacturing is artificial color. Weller vs. State 
Supra. 

Act forbidding manufacture and sale of vinegar containing artificial mat- 
ter is valid. People vs. Girard, 145 N. Y., 105. 

■ 

Liquors. 

It is not unconstitutional to prohibit the sophistication or adulteration of 
wine. Ex parte Kohler, 74 Cal., 38. 

Law prohibiting manufacture of beer or malt liquor from substances, etc., 
other than hops, etc., is accurate though it does not name water as proper 
material. State vs. Bixman, 162 Mo., 1. 

If beer contains salicylic acid and is not so labeled and it is by constant 
nse injurious to health, it is an offense to sell the same under the food laws 
as to adulteration. 

Whisky is a drug under adulteration clause. It is offense to adulterate 
whisky even though sold as beverage. State vs. Hutchinson, 56 Ohio, 82; 
Same vs. Same, 55 Ohio, 573. 

On prosecution for sale of adulterated whisky it is immaterial that it was 
by saloon keeper and as a beverage. State vs. Hutchinson, 56 Ohio St., 82. 

It is not necessary to show that the acid in wine is injurious to health in 
order to sustain prosecution for selling adulterated food and drink. The 
putting of acid therein is an adulteration. State vs. Hays, 7 Ohio N. P., 624. 

To sustain conviction for selling adulterated wine is not necessary to 
prove seller knew it was adulterated. Altschul vs. State, 8 Ohio Cir. Ct. 
Rep., 214. 

Agent or principal who is now resident is liable if he only sends order to 
principal to ship goods to buyer. Meyer vs. State, 54 Ohio St., 242. 
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Baking Powdeb. 

The formula of baking powder may be required — ^no man has the constitu- 
tional right to keep secret the composition of substances he sells to public 
as food. State vs. Aslesen, 50 Minn., 5; State vs. Sherod; State vs. Horri- 
gan, 80 Minn., 446; State vs. O'Grady. 

Alum baking powder must be marked as required by law. Stolz vs. Thomp- 
son, 44 Minn., 271. 

Standabds. 

Law providing for board of health to make minimum standard is not un- 
constitutional and the law took effect because of the power that made the 
law and the taking effect was only delayed till the standard was made. Isen- 
hour vs. State, 157 Ind., 517; City of Gloversville vs. Enos., 72 N. Y. St., 398. 

Daiby Pboducts. 

The adulteration of milk may be prohibited although it be sold openly,, 
fairly and with notice and although the adulteration is harmless. State vs. 
Schlenker, 112 Iowa, 642. 

Term milk includes cream and addition of boracic acid is adulteration. 
Com. vs. Gordon, 159, Mass., 8. 

If percentage of water in milk is fixed at not more than 87 per cent ana 
milk solids not less than 13 per cent if it contains a greater per cent of 
water must be sold as skim milk, and if not seller is liable. Com. vs. 
Tobias, 149 Mass., 129. 

In prosecution for selling adulterated milk it is immaterial how quantity 
of milk solids have been reduced below standard. Com. vs. Bowers, 140 
Mass., 483. 

To convict for selling adulterated milk it is suflftcient to show that glass, 
of adulterated milk was sold. Com. vs. Veith, 155 Mass., 442; Com. Vb. War- 
ren, 160 Mass., 533. 

Act prohibiting sale of adulterated milk is constitutional. State vs. Schlen-^ 
ker, 112 Iowa, 642. 

Milk or cream taken from man from wagon at early hour in morning; 
held, defendant was offering cream for sale under the evidence submitted^ 
People vs. Hills, 72 N. Y., 340. 

Atfidavlt charging defendant in possession of adulterated milk although, 
it does not charge that he adulterated it is good. Isenhour vs. State, 157 
Ind., 517. 

Proof of criminal intent is unnecessary. Com. vs. White, 11 Allen (Mass.),. 
264; Com. vs. Smith, 103 Mass., 444; Com. vs. Warren, 160 Mass., 553; Com. 
vs. Veith, 155 Mass., 442. 

The keeping or offering for sale or having in possession with intent ta 
sell of adulterated milk is violation of law. People vs. Justice, 7 Hun. (N. 
Y.), 214; Polinsky vs. People, 73 N. Y., 65. 

A law which requires all milk to come up to a certain standard is a valid 
exercise of police powers. Deems vs. Mayor, 80 Md., 164; State vs. Crescent- 
Creamery Co., 83 Minn., 284; Kansas City vs. Cook, 30 Mo. App., 660; State- 
vs. Campbell, 64 N. H., 402; State vs. Smith, 14 R. I., 100; 51 Am. Rep., 344; 
Baker vs. Luther, 20 R. I., 472. 

It is not necessary to show that a person selling milk knows that it is below 
the legal standard. The legislature has the power to pass a law the viola- 
ation of which may be punished without regard to motive or knowledge on 
the part of violator. Vandergrift vs. Niehla, (N. J., 1901), 49 A., 16; State vs. 
Schlenker, 12 la., 642; People vs. Schaeffer, 41 Hun. (N. Y.), 23; Same vs. 
Cipperly, 101 N. Y., 634; Same vs. Kibler, 106 N. Y., 321; Same vs. Eddy, 12. 
N. Y. Supp., 628. 

Regulation of the sale of dairy products by law is constitutional. Holt- 
grieve vs. State, 7 Ohio N. P., 389. 

Cans or vessels from which skimmed milk is sold must be labeled as pro- 
vided by law. Com. vs. Hugh, 1st Pa. Dis. Rep., 51. 
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Milk delivered to a purchaser of a meal as a part thereof is a sale as 
though bought and paid for apart from the meal. Com. vs. Warren, 160 
Mass., 533. 

It is not unconstitutional to declare by law that a certain class of people 
shall not sell impure milk within the city or village even though the law 
is not intended to apply to other persons who sell milk in the country. State 
vs. Broadbelt, 89 Md., 565. 

Vendors of milk may be required to register. City of Gloversville vs. 
Enos, 72 N. Y. St., 398. 

An honorably discharged soldier must register before receiving license. 
City of Gloversville vs. Enos, Supra. 

It is not necessary to show the particular manner in which analysis was 
made. Vandergrift vs. Niehla, (N. J., 1901). 49 A., 16. 

The state may fix an arbitrary standard below which milk can not be sold 
and evidence that the milk was below that standard when given by the cow 
is not a defense. State vs. Campbell, 64 N. H., 402. 

Evidence that defendant's cows were properly fed is not admissible to dis- 
credit chemist's analysis. State vs. Campbell, Supra. 

Evidence that defendant on a wagon had a license and had milk cans in 
one of which was adulterated milk is suflftcient evidence that he was ia pos- 
session of adulterated milk with intent to sell the same. Com. vs. Rowell, 
146 Mass., 128. 

Evidence that defendant was on street in a wagon at an early hour with 
several cans from one of which inspector took a sample which can was not 
marked "Skimmed Milk" and the milk on analysis was below standard is 
sufficient evidence to show than intent to sell the milk in the wagon. Com. vs. 
Smith, 142 Mass., 169. 

When the law requires the record of an analysis to be made and preserved 
as evidence and a certificate of such analysis sworn to by the analyst is made 
admissible in evidence against a defendant an averment that the milk was 
not of the standard quality, is suflacient. Com. vs. Lapham, 156 Mass., 480. 

The evidence of the person who analyzed the milk and who is shown to 
have suflacient skill to analyze milk is admissible. Com. vs. Holt, 146 Mass., 
38. 

The State may authorize the analysis of milk and evidence thereof may be 
given in even though the milk has been destroyed. State vs. Campbell, 64 
N. H., 402. 

Evidence of a test of milk even though made nearly a year after the sale 
of the milk, is admissable. Stearns vs. Ingraham, 1 Thomp. & Co. (N. Y.,) 
218. 

Evidence that cheese made from milk, which was lumpy and bloody, is 
bloated and puffed and inferior in quality and that some cheese manufactured 
from milk furnished by the defendant in common with others was so bloated 
and puffed is suflftcient to show that the milk furnished by the defendant 
was lumpy or bloody. Bilgrien vs. Dowe, 91 Wis., 393. 

States requiring cheese to be branded with the name and address of the 
manufacturer and the kind of cheese it is, is valid and the lettering must be 
the required size. 6th Pa. Dist. Rep., 689. 

If cheese is made out of the state the dealer may brand with his name 
and address. 20 Pa., Co. Ct., 61. 

Oleomargarine. 

An Act which prevents the manufacture or sale of imitation butter or 
cheese does not violate the rights of a patentee or manufacturer; 39 Ohio 
St., 236, Palmer vs. State, 48 Am. Rep., 429; State vs. Capital City Dairy Co., 
62 Ohio St., 350; 22 S. Ct. 120; Com. vs. Diefendacher, 14 Penn. Super Ct, 264. 

Oleomargarine must be marked as provided by law. Haines vs. The Peo- 
ple, 7 Colo. App., 467; State vs. Dunbar, 13 Ore., 591. 
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Statutes which prohibit the manufacture of substitutes or imitatrons of 
butter are valid exercise of the police power and are constitutional. Cook vs. 
State, 110 Ala., 40; Powell vs. Com., 114 Pa. St., 268; Com. vs. Shirley, 152 
Pa. St., 170; Com. vs. McCann, 14 Pa. St. Sup. Ct., 221; Pierce vs. State, 63 
Ind., 592. 

It is unlawful to manufacture or sell products made from vegetable oils or 
animal fats or oils which are designed to take the place of butter or cheese. 
It is not necessary to prove the act beyond a reasonable doubt; a preponder- 
ance of the evidence is sufficient. People vs. Briggs, 114 N. Y., 56; State vs. 
Rogers, 95 Me., 94; Palmer vs. State 39 Ohio, 236. 

A state may exclude any compound manufactured in another state and 
colored in imitation of yellow butter. State vs. Rogers, 95 Me., 94; Fox vs. 
State, 89 Md., 381; Com. vs. Paul, 148 Pa. St., 559; Hancock vs. State, 89 Md., 
725. 

Statutes which prohibit the manufacture or sale of any article in imitation 
of butter or cheese are within the police power of the state. Powell vs. Pa., 
127 U. S., 678; Walker vs. Pa., 127 U. S. 699; In re Brosnahan, 18 Fed. Rep., 
62; Com. vs. Huntly, 156 Mass., 236; Butler vs. Chambers, 36 Minn., 69; 
State vs. Bockstruck, 136 Mo., 335; State vs.- Addington, 77 Mo., 110; State 
vs. Addington, 12 Mo. App., 217. 

In selling oleomargarine for butter the intention to deceive is not an es- 
sential element of the offense; the sale is prohibited without regard to in- 
tention. State vs. Addington, 77 Mo., 110; State vs. Ryan, 70 N. H., 196; 
State vs. Newton, 50 N. J. L., 549; Com. vs. Gray, 150 Mass., 327; People 
vs. Hellman, 68 N. Y. S., 66; Same vs. Same, 15 N. Y. C. R., 394. 

Furnishing olomargarine as a part of a meal ordered by a customer is 
sufficient to convict a restaurant keeper of selling oleomargarine. Com. vs. 
Miller, 13 Pa. State, 118; Com. Alleghany Co. vs. Hendley, 7 Pa. Super. Ct., 
365; State vs. Ball, 70 N. H., 40; Com. vs. Stewart, 159 Mass., 113; Hancock 
vs. State, 89 Md., 724. . 

Person selling article for butter which is one-fourth part foreign matter is 
guilty of violating Act prohibiting sale of substance not butter as butter. 
People vs. Mahaney, 7 Hun. (N. Y.), 26. 

An offer to sell may be inferred from exposing oleomargarine not labeled 
as such upon the shelves or counter with other pure butter. State vs. Dun- 
bar, 13 Or., 591. 

Statute requiring both sides of wagon selling oleomargarine to be pla- 
carded with uncondensed gothic letters not less than three inches in length, 
"Licensed to sell Oleomargarine," is not complied with by putting placard 
on inside of covered wagon. Com. vs. Crane, 157 Mass., 218. 

Sample illegally taken may be used as evidence in prosecution for expos- 
ing oleomargarine in imitation of butter. Com. vs. Byrnes, 158 Mass., 172. 

Oleomargarine should be marked and packed as required by law and re- 
quiring it to be packed and branded as the Commissioner of Agriculture may 
direct is not a delegation to that officer of the power to declare what acts 
shall be criminal because the law directs that the same shall be packed and 
branded and prohibits the sale of those which are not, leaving the kind to be 
determined by that officer. U. S. vs. Daugherty, 101 F., 439; Ex-parte Hol- 
lock, 165 U. S., 526. 

An indictment need not allege that oleomargarine was fraudulently sold. 
Fox vs. State, 94 Md., 143. 

A justice of the peace has jurisdiction over the offense of coloring oleo- 
margarine. State vs. Ruedy, 59 Ohio St., 24. 

Butter may be colored yellow, but oleomargarine may not be colored 
yellow in imitation of butter. Com. vs. Vandyke, 13 Penn. Sup. Ct., 484; 
McCann vs. Com., 198 Penn., 509; In re Schictlin, 99 Fed., 272. 

Law requiring oleomargarine to be colored pink is constitiutional. Armour 
Packing Co. vs. Snyder, 84 Fed. Rept, 136 (Minn.) 

National legislation on oleomargarine does not restrict the power of the 
state. A state may exclude from its markets any compound, manufactured 
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in another state, artificially colored or adultered so as to cause it to look 
like an article of food in general use and thereby cheat the general public. 
Plumley vs. Massachusetts, 155 U. S., 461. 


FORMS OF INDICTMENTS. 


A request has been received from many State's attorneys throughout the 
State for a blank form of information to be filed in the county or circuit court 
and also, form of an indictment. 

I herewith append a form of information, general in nature, which may be 
changed to suit the form of action brought; also for indictment — two counts 
— ^which may be used by the State's attorney or prosecutors throughout the 
State for violations of the State Food laws. It has been the experience of the 
department that the better way to prosecute is by information. 

Also is submitted and appended the form of complaint before a justice of 
the peace for violations of the State Food Law for selling oleomargarine or 
imitation butter, as in these cases for violation of the butter law, the law" 
requires that there shall be a written statement of account, substantially as 
hereinafter given, filed before beginning the prosecution of the suit; and 
following the indictment and information and statement of account are 
suggestions set forth as to. what changes are necessary to be made in either 
the indictment or information in order to make the information or indict- 
ment so as to cover any phase of prosecution for violations, either upon 
indictment or information, of the State Food Laws. 

% 

INFORMATION— GENERAL. 
State of Iiijnois, ) 
County, \ ^^' 

Of the term of the county court of county, 

in said county and State; in the year of our Lord one thousand nine hundred 
and 

Now, on this day comes into open court, in his own proper person, 

State's Attorney in and for said county, 

in the name and by the authority of the People of said State of Illinois, and 
prosecutes in this behalf for and on behalf of said People, and inform said 

court that on the day of in the 

year of our Lord, one thousand nine hundred and , at and within the 

in said county of in the 

State of Illinois, aforesaid, did unlawfully sell as and for cider vinegar a 
certain vinegar which was not then and there the product of pure apple juice 
known as apple cider, contrary to the statute and against the peace and 
dignity of the said People of the State of Illinois. 


State* 8 Attorney in and for said County of 

INDICTMENT— TWO COUNTS. 

State of Illinois, ) 
County, j" ®®- 

Of the term of the county circuit 

court, in the year of our Lord one thousand nine hundred and 

The grand jurors, chosen, selected and sworn, in and for the county of 

in the name and by the authority of the People 

of the State of Illinois, upon their oaths present that 

late of the county of and State of Illinois, on the 

day of , in the year of our Lord one thousand nine hun- 
dred and , at and in the county aforesaid, did unlawfully sell 

as and for cider vinegar a certain vinegar, which said vinegar was not then 
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and there the product of pure apple juice known as apple cider, contrary to 
the form of the statute in such case made and provided, and against the 
peace and dignity of the said People of the State of Illinois. 
Second — And the grand jurors aforesaid, chosen, selected and sworn, as 

aforesaid, in and for the county of aforesaid, in the 

name and by the authority of the People of the State aforesaid, upon theh- 

oaths aforesaid, do further present that the said 

late of the county of , and State aforesaid, on the 

day of , in the year of our Lord one thousand nine hun- 
dred and , at and in the county aforesaid, did unlawfully sell 

as and for cider vinegar, a certain colored, distilled vinegar, said vinegar then 
and there not being the product of pure apple juice known as apple cider, 
contrary to the form of the statute in such case made and provided, and 
against the peace and dignity of the said People of the State of Illinois. 


State's Attorney in and for said County of. 


The foregoing forms of indictment and information are given as in cases of 
sale of colored distilled vinegar for cider vinegar and may be used in any case 
of violation of the State Food Laws by describing the violation in the lan- 
guage of the statute violated. 

The descriptive words "as and for cider vinegar a certain colored distilled 
vinegar said vinegar not being the product of pure apple juice known as 
apple cider," may in sale of colored distilled vinegar which contains less than 
four per cent absolute acetic acid be as follows: "Sell as and for vinegar a 
certain colored distilled vinegar, which said vinegar then and there contained 
less than four per cent absolute acetic acid." 

In case of sale of pepper adulterated by the mixture of a foreign substance 
depreciating its purity, as pepper shells, the charge may be as follows: "Sell 
as and for food a certain pepper which said pepper then and there had a cer- 
tain substance mixed with said pepper in such manner as to depreciate its 
purityJ' 

In case of extract of lemon which does not contain some necessary ingred- 
ient, as the terpenes, as follows: "Sell as and for food a certain extract 
of lemon from which said extract of lenlons a valuable necessary ingredient 
has been abstracted." 

In the case of a sale of imitation of extract of vanilla, as an extract of 
Tonka, as and for an extract of vanilla as follows: "A certain extract of 
Tonka as and for an extract of vanilla, which said extract of Tonka was then 
and there an imitation of extract of vanilla and sold under the name of ex- 
tract of vanilla." 

In case of selling skimmed milk in any of the cities of this State with- 
out having vessels labeled "skimmed milk" as follows: "Sell certain milk at 

and within the corporate limits of the city of said city of 

being and of the cities of the State of Illinois from which 

said milk a part of the cream had before that time been taken without then 
and there having the vessel which then and there contained said milk from 
which a part of the cream thereof had been removed plainly and conspicu- 
ously marked with the words 'skimmed milk.' " 

In case of sale of milk containing less than three per cent of butter fat and 
not sold under a written contract, as follows: "Sell certain milk in which 
said milk the milk solids then and there in said milk then and there con- 
tained less than three per cent butter fat which said sale of milk was not 
then and there made under a written contract." 

Thus varying each statement to state the particular violation. In prose- 
cutions before justice of the peace to recover penalties for selling oleomar- 
garine for butter the following statement of account may be used: 
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State of Illinois, ) 

- County, ) ®®- 

In Justic Court, before 

The People of the State of Illinois vs. John Doe, Debt. 

statement of account. 

John Doe, Dr, 

To the People of the State of Illinois. 


, J. P. 


1905. 
Jan. 1 


To unlawfully selling one pound of oleomargarine as 
and for butter without informing the purchaser there- 
of, said oleomargarine being then and there an imita- 
tion of butter contrary to section 4 of an Act entitled, 
"An Act to regulate the manufacture and sale of sub- 
stitutes for butter." 


$200 00 ^ 
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OFFICE STATE FOOD COMMISSION. 

1623 Manhattan Bldg., Chicago. 

August 3, 1907. 

Bulletin No. 1. 

Milk and Cream in Hotels^ Restaurants and Lunch Rooms. 

It has come to the notice of the State Food Commission that it has become 
a common practice with keepers of hotels, restaurants and lunch rooms 1p 
the State to serve to the public, milk which has been adultered either by 
the. addition « of water or preservative, or the taking of a portion of the 
cream from the same. The practice is a fraud perpetrated on the traveling 
public, and others taking meals in public places and the effect of selling such 
impure milk or milk of such inferior quality, must be to create a prejudice 
against this most useful and wholesome of all foods, and to destroy the mar- 
ket for great quantities of pure milk- of standard quality. It is a practice 
wholly indefensible, morally; and is a violation of the State law which pro- 
hibits the addition of any foreign substance to milk intended for sale, and 
provides a penalty of not less than $25 nor more than $200 or imprisonment 
in the county jail not exceeding ninety days, or both fine and imprisonment, 
in the discretion of the court, for violation of the statute. 

It is thus clearly seen that no one may add any foreign substance to milk 
intended for sale, neither shall any one sell milk from which all, or a portion 
of the cream has been taken, unless he notifies the purchaser that the same 
is skimmed milk. 

Keepers of hotels, restaurants and lunch counters, where milk is served, 
are as clearly sellers of milk as are those who sell milk from a wagon on 
the streets. 

This is a public notice that our inspectors have strict orders to take 
samples from any or all such places, and that this department will prosecute 
any one selling illegal milk or cream anywhere in the State to the full 
extent of the law. 

A. H. Jones, 

CommAssioner, 

H. E. SCHUKNECHT, 

Asst. Commissioner. 


OFFICE STATE FOOD COMMISSION. 

1623 Manhattan Bldg., Chicago. 

August 5, 1907. 

Bulletin No. 2. 

The use of coloring matter in food products has recently received much at- 
tention from food officials and the drastic action in some cases has led to a 
somewhat general adoption of a false opinion regarding the injurious char- 
acter of these substances. It is necessary that these false ideas should be 
corrected and that the individual should not be governed by a false preju- 
dice in the purchase of food. 
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The use of color in food products has been carried to an extreme. In some 
cases the ingredients furnishing the natural color to the food are seldom 
used and dyes are substituted. An instance of this is found in lemon extract 
whose natural yellow color is derived from the peel. The peel is now seldom 
used and aniline dyes are in general use to supply the desired color. This 
custom is of long standing and has given rise to the false idea that the 
depth of color shows the strength of the extract. This idea is directly op- 
posed by the facts. The manufacturer of the cheaper extracts generally 
puts in the most artificial color and the best extracts naturally colored, 
though possessing a marked color when freshly prepared, soon lose all or 
nearly all of it. We have never found a lemon extract that was colorless 
or nearly so, that did not conform to the standard of pure lemon extract 
(five per cent oil of lemon) while a large percentage of the highly colored 
brands are found below standard (zero to three per cent oil of lemon). 
Preserved strawberries, etc., soon lose their natural red color but the artifi- 
cially colored brands are commonly accepted by the people as the best. 

The color conceals the presenec of all partially ripened and defective 
fruit so that the consumer is deceived by the appearance. In this way 
aniline dyes, vegetable and animal or mineral colors when added to food 
always make it difficult or impossible for the purchaser to judge of the qual- 
ity of the food he is purchasing; or else the color makes the article look 
more desirable than it really is as judged by its real food value. Looked at 
from this standpoint, all colors not natural to a specific article ot food 
should be prohibited from use in that food. 

There are some articles of food, aa colored sugars, most candies, etc., in 
which the color used does not indicate to the purchaser anything in regard 
to the purity, quality or fiavor of the food itself or any of its ingredients. 
The color in such cases is added purely and simply to please the eye without 
introducing any possible fraud, if labeled colored. The only question is, 
are the colors harmless. 

Mineral c(^ors except ultramarines and certain compounds of iron are re- 
garded as harmful. Animal and vegetable colors are considered harmless. 
Aniline dyes, coal tar colors and synthetic colors are different names for the 
same substance. These are classed as a whole by some inexperienced and 
uneducated persons as poisonous. This classification is false. Some coal 
tar colors are harmful and many are harmless. Each color must be stamped 
as poisonous, harmful or harmless, according to the result of experiments. 
Many of these colors have been fed to dogs and Guinea pigs in an effort to 
detect their poisonous or non-poisonous character. The results have shown 
some to be harmful and others harmless. 

Some of the colors recognized as injurious are the following: 

Ponceau S. R. B; crocein scarlet 3 B; cochineal red A; crocein scarlet 7 B; 
crocein scarlet O extra; safranin; picric acid; martins yellow; acme yellow; 
Victoria yellow; orange 11; metanil yellow; Soudan 1; orange IV; napthol 
green B; methylene blue B. B. G.; Bismarck brown; Vesuvian B; fast brown 
G (acid brown); chrysodin. 

The popular prejudice against coal tar colors may have been founded on 
the poisonous impurities remaining in these colors as formerly manufac- 
tured. Coal tar colors were formerly prepared either by the use of poisonous 
metals or acids containing such substances as impurities, and were liable to 
retain the poisonous substance in the final product. New methods of man- 
ufacture and use of pure acids, metals, etc., have now practically eliminated 
this danger in colors prepared for use in foods. The popular prejudice is 
partly due to the fact that coal tar colors give to wool a fast color, and to 
the repulsive notion that this color in food would have a similar effect on 
the digestive organs of the body. If such a color were imparted to the diges- 
tive organs, it is safe to say that each American has already eaten enough 
color so that any subsequent dose would only result in a slight change in the 
shade. Doubtless those who have such a feeling would have an equal ob- 
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jection to their druggist introducing in tooth powders and tinctures, color 
derived from dried insects (cochineal) which is a practice recognized by 
the U. S. Dispensatory, and they would have the writer's sympathy in their 
objection. 

So far as their effect on health is concerned, the coal tar colors which have 
proved harmless to small animals such as the Guinea pig, even when ad- 
ministered continuously in large doses, may be as safely added to food as 
any vegetable or animal color. 

The true objection to the use of color in food products is that color fre- 
quently conceals fraud. If food containing added color is conspicuously 
labeled ARTIFICIALLY COLORED, the consumer is put on his guard. This 
commission is about to institute a vigorous campaign against all foods 
(except butter and cheese in which color is permitted by law) containing 
added color that are not so labeled. When not so labeled the goods are adul- 
terated according to the plain reading of the law. Every manufacturer, 
jobber and retailer must take immediate steps to properly label all artificially 
colored food in his possession. 

T. J. Bbyan, 

State Analyst. 


Bulletin No. 3 is superseded by the Tentative Standards, pages 195-217 of 
this report. 

OFFICE STATE FOOD COMiMISSION. 

1623 Manhattan Bldg., Chicago. 

November 14, 1907. 

BUIXETIN No. 4. 

It has come to the notice of this department that large quantities of foods 
are being placed on sale in this State which are not labeled with the true 
name of the manufa^cturer, johher or dealer selling same. Under section 9 
of the law defining misbranding, paragraph 4 reads as follows: "That for 
the purpose of this Act an article shall be deemed misbranded: If it be a 
manufactured article of food or food sold in package form, and is not dis- 
tinctly labeled, marked or branded with the true name of the article, and 
with either the name of the manufacturer and place of manufacture or the 
name and address of the packer or dealer who sells the same." 

That there may be no misunderstanding as to what is included in the 
term "Food," we quote section 7 of the law which defines food as follows: 
"The term *Food' as used herein, shall include all articles used 
for food, drink, confectionery or condiment by man or other 
animals, whether simple, mixed or compound, and any substance 
used as a constituent in the manufac^ture thereof." 
There is no good reason why this law should not be fully complied with, 
and this circular is issued as a special warning to manufacturers y jobbers and 
retail realers in all foods, confectionery and liquors, etc., not to ship or sell 
goods in this State which are not labeled as above required, and that prose- 
cution must and will follow failure on their part to comply with the pro- 
visions of the law. 

Alfred H. Jones, 
State Food Commissioner. 


OFFICE STATE FOOD COMMISSION. 

1623 Manhattan Bldg., Chicago. 

November 14, 1907. 
Bulletin No. 5. 

Baking Powder. During the past few months this department has collected 
samples of a great many of the various brands of baking powder being sold 
in the State, and it has been found that a very large per cent of the samples 
do not meet the requirements of the law. 
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In the case of baking powder, section 13. of the law makes two specific re- 
quirements, viz: "That the common names of all the ingredients be printed 
on the label (for size of type see section 37)," and "that baking powder shall 
contain not less than 10 per cent of available carbon dioxide." This latter 
requirement when put in the language of the housewife, means the strength 
or leavening power of the powder and in proportion as this is reduced, from 
whatever cause, the value of the powder is reduced. It is in this respect 
that much of the powder .examined fails to comply with the law, some going 
as low as 1 per cent, and in a great number of cases it developed at the pre- 
liminary hearings that the retailers had had the powder on hand a long 
time, while in some instances it was claimed by manufacturers that the law 
being only a few months old, this provision of it had not come to their 
notice. But be the causes for understrength baking powder what they may, 
the law does not allow for old age nor for ignorance of its provisions but 
clearly defines what is required at time of sale, and it behooves manufac- 
turers, jobbers and retail dealers who desire to avoid violating the law to 
govern themselves accordingly. It is a well recognized fact that baking 
powder deteriorates with age, especially when stored in a damp place, but in 
spite of this, most manufacturers do their utmost to sell dealers a barrel 
when in fact they should not buy more than a case or a dozen, the usual 
• oait" held out to the dealer being some kind of "deal" or "scheme." 

Our suggestions to dealers who wish to avoid violating the law are as 
follows: 

Don't get more than a three months' or at the utmost six months' supply 
of baking powder in one shipment. 

Don't store baking powder in a basement or other damp place. 

Don't fail to get a guarantee from the manufacturer or jobber on all the 
goods you buy. 

Don't place new goods in front of old goods on the shelf. It will cause 
you trouble. 

Ai^RED H. Jones, 
State Food Commissioner. 


OFFICE OF 

« 

THE ILLINOIS STATE FOOD COMMISSION, 
1623 Manhattan Building, Chicago, Illinois. 

BULJXETIN No. 6. 

Fraud in the Sale of Oleomargarine. 

This bulletin is issued for the purpose of calling the attention of the pub- 
lic generally, and housewives in particular, to the methods employed by the 
dealers in the fraudulent sale of oleomargarine as butter in the State of 
Illinois and particularly in the city of Chicago and its suburbs, and to the 
laws governing the sale of same. 

We call the attention of the public to the fact that for the past twenty- 
eight years this fraudulent traflac in selling oleomargarine has been going 
on, notwithstanding the fact that the State and National governments have 
each been trying to suppress it. 

The State Legislature in 1879 passed a law, and one that was supposed, 
would suppress this great fraud, but in the light of subsequent events the 
law was wholly inoperative. Eighteen years later the fraudulent sale of 
oleomargarine for "pure butter" had grown to such enormous proportions, 
and these fraudulent dealers had become so bold that in order to further 
curb and restrain them and put an end to their nefarious practices, the law 
of 1897 was passed. When this law of 1897 was enacted, which is still upon 
the statute books of our State and in full force and effect, it was thought 
that it would suppress the fraudulent trafiic in oleomargarine. 


295 

This law aims, as to the fraudulent sale of oleomargarine, at the very 
heart of the evil, 'as it prohibits the sale of oleomargarine colored or made 
to resemble yellow butter, as in the past it had been found that the root of 
the evil was permitting the manufacturers to make oleomargarine colored 
in semblance of yellow butter. 

The Legislature recognized the fact, that its being colored yellow was the 
greatest factor in making it a product especially well calculated to be used 
fraudulently and thus deceive the public, and consequently, on account of 
thus resembling "pure butter," to be palmed off on the public as "pure 
butter," and hoped by the passage of this law to prevent the fraudulent 
practice. It is well known that it would be impossible to make the public 
believe that the white or uncolored oleomargarine is genuine butter. There- 
fore, under the laws of Illinois, colored or yellow oleomargarine cannot legally 
be sold, and every sale thus made is fraudulent, illegal and in violation of 
the plain provisions of our State Food Laws. 

This law of 1897 further provides that every person who manufactures any 
substitute for butter, shall mark by branding, stamping or stenciling upon 
the top or side of each box, tub or firkin or other package in which such 
article shall be kept, in a clear and durable manner in the E3nglish lan- 
guage, the word "Oleomargarine" or the word "Butterine" or the words 
"Substitute for Butter" or the words "Imitation Butter" in printed letters 
in plain Roman type, each of which shall not be less than three-quarters of 
an inch in length. 

And it further provides, that it shall be unlawful to sell any "imitation 
butter" without informing the purchaser thereof, or the person or persons to 
whom the same is offered for sale, that the substance sold or offered for sale 
is "imitation butter." 

It will be seen from the reading of the statute of 1897, that no person shall 
ship or consign or forward by any common carrier, whether public or pri- 
vate, any substance designed to be used as a substitute for butter unless it 
shall be marked as above set forth, nor shall any person have in his pos- 
session or under his control any substance to be used as a substitute for 
butter, unless the container shall be marked in compliance with the law 
as above set forth. 

The law further provides that whoever defaces, erases, or removes any 
mark or brand with intent to deceive, shall be guilty of a misdemeanor. 

The law further provides that, whoever shall violate any of the pro- 
visions of the act shall be punished by a fine of not less than $50.00, nor 
more than |200.00, or by imprisonment in the county jail, not to exceed 
sixty uays, or by both fine and imprisonment in the discretion of the court. 

The work of enforcing this ' Act has been carried on vigorously but for 
years the lower courts held the law unconstitutional, as it was pronounced 
by them, as a species of special legislation. But since the passage of the new 
National food law our lower courts have receded from this view of the law 
in these cases and now hold that the law is constitutional and under the 
police power of the State can be enforced, and the department has been suc- 
cessful in securing a large number of convictions within the past year. 

This bulletin is especially intended to check the fraudulent peddlers, can- 
vassers and dealers by calling the attention of the public to them and to 
the methods employed by them in defrauding the public out of millions of 
dollars by selling oleomargarine for, and at the price of pure butter. The 
method employed by these peddlers and canvassers is substantially as fol- 
lows: They tell the housewife that they can sell her good butter cheaper 
than the legitimate dealers can, for the reason that they get thier butter 
direct from some creamery or dairy, as for instance a creamery or dairy at 
"Eau Claire, Michigan," or some place in Wisconsin or Iowa, and in that 
manner save the consumer a good many profits of middlemen, etc. By their 
offering to deliver butter a few cents cheaper than the market price for good 
butter, the unsuspecting housewife places an order for butter to be delivered 
either at once or in a few days. Then either the same canvasser, but usually 
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someone else representing him or the same firm, delivers the goods except- 
ing only that as a fitting climax to the tissue of falsehoods and misrepre- 
sentations used by thB canvasser in getting the order, he delivers oleomar- 
garine instead of butter and gets from 25 cents to 30 cents per pound for it 
while the retail price of oleomargarine, sold lawfully, is from 15 cents to lii 
cents per pound. Thus the good housewife nas been doubly imposed upon 
in the transaction; first: She has received oleomargarine when she had 
expected butter, and second: she has paid at least 10 cents more for every 
pound purchased than she need to have paid had she purchased the oleo- 
margarine from a legitimate or law-abiding dealer. 

A casual examination of the wrapper in which the substance is delivered 
will disclose no marks by which it might be identified, but by an exceedingly 
careful examination it will be found that a fair percentage of the wrappers 
are marked "oleomargarine" in letters about three-eighths of an inch in 
height (instead of three-quarters as required by law) and in the dimmest 
possible manner. The ink used is generally about the same color as the 
wrapping paper, and usually the paper is purposely wet where stamped so 
that the stamp can be seen only when the paper has dried and then but 
dimly, the whole purpose being that the purchaser shall not discover the 
mark at all. 

The wagon employed in the delivery of the oleomargarine in question is 
seldom, if ever, marked with the name of any dealer or address showing his 
place of business; and on inquiring of the man where his place of business 
is located, his usual false answer is some telephone number but not an 
address. 

After careful inquiry we find that genuine butter is very seldom sold by 
the peddler, or the house to house canvass method, it being well known' that 
this method is a very expensive one, and with the wholesale price of butter, 
say at 27 cents per pound, canvassers selling genuine butter would be asking 
from 32 cents to 35 cents per pound. We wai*n the public against these 
house to house peddlers so that they may be on their guard and not be de- 
ceived by having oleomargarine palmed on them for pure butter. 

Large numbers of caf6s and lunch rooms also are defrauding their patrons 
by serving colored oleomargarine in violation of the law. 

This department recognizes full well that oleomargarine is a wholesome 
article of food, and when sold lawfully is a legitimate article of trade, and 
has no quarrel with any dealer who observes the law, but does propose to 
enforce the laws against the unlawful and fraudulent sale of oleomar- 
garine. 

In order to determine the question as to whether the article is oleomar- 
garine or pure butter, it is not generally necessary to have a chemical analy- 
sis. A simple household test which has been recognized for years will pretty 
conclusively determine as to which it is. By this test oleomargarine sput- 
ters like grease when heated in a spoon or frying pan and does not foam as 
butter does when heated in the same way. 

Issued at the office of the Illinois State Food Commission, 1623 Manhattan 
Building, Chicago, Illinois, this 22d day of November, 1907. 

Alfbeh) H. Jones, Commissioner. 
H. E. ScHUKNECHT, Asst. Com. 


OFFICE OF THE ILLINOIS STATE FOOD COMMISSION. 
1623 Manhattan Bldg., Chicago, 111. 

Praud in the Sale of Oleomabgabine, Pbooess and Renovated and Substi- 
tutes FOB "PUBE BuTTEB." 

Bulletin No. 7. 

This bulletin is issued for the purpose of calling the attention of the pub- 
lic generally, and housewives in particular, to the methods employed by the 
Jobbers and dealers in the fraudulent sale of oleomargarine, process, reno- 
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vated and substitutes for butter as "pure butter" in the State of Illinois and 
particularly in the city of Chicago and its suburbs, and to the laws govern- 
ing same. 

We call attention of the public to the fact that for the past twenty-eight 
years this fraudulent traffic, in selling oleomargarine, process, renovated and 
substitutes as "pure butter," has been going on, notwithstanding the fact 
that the State and national governments have each beei\ trying to suppress it. 

The State Legislature in 1879 passed a rigid law, and one that was sup- 
posed would suppress this great fraud, but in the light of subsequent events 
the law was almost wholly inoperative. Eighteen years later the fraudulent 
sale of oleomargarine and substitutes for "pure butter" had grown to such 
enormous proportions, and these fraudulent jobbers and dealers in the trade 
had become so bold, that in order to further curb and restrain them, and 
put an end to their nefarious practices, the law of 1897 was passed which 
was re-enforced by the Process Butter Law of 1901. When this law of 1897 
was enacted and which is still upon the statute books of our State and in full 
force and effect, it was thought that it would suppress the fraudulent traffic 
in oleomargarine and substitutes for "pure butter." 

These laws, as to the sale of "oleomargarine" and substitutes for butter 
aim at the very heart of the evil, as they prohibit the sale of oleomargarine 
colored or made to resemble yellow butter; as in the past it had been found 
that the root of the evil was the permitting the manufactures to make 
oleomargarine colored in semblance of yellow butter. 

The Legislature recognized this fact, that its being colored yellow was the 
greatest factor in making it a product especially well calculated to be used 
fraudulently and thus deceive the public, and consequently, on account of it 
resembling "pure butter" to be palmed off on the public as "pure butter," 
and hoped by the passage of this law to prevent the fraudulent practice, for 
it is well known that it would be almost impossible to make the public be^ 
lieve that the white or uncolared oleomargarine is "genuine butter." 

Therefore under the laws of Illinois colored or yellow oleomargarine can- 
not legally be sold, and every sale thus made is fraudulent, illegal and in 
violation of the plain provisions of our State Pood Laws. 

This law of 1897 further provides that every person who manufactures 
any substitute for butter, shall mark by branding, stamping or stenciling 
upon the top or side of each box, tub or firkin, or other package in which 
such article shall be kept, in clear and durable manner in the English 
language the word "oleomargarine," or the word "butterine," or the words 
"substitute for butter" in printed letters in plain Roman type, each of which 
shall be not less than three-quarters of an inch in length. 

And it further provides that it shall be unlawful to sell any imitation 
butter without informing the purchaser thereof, or the person or persons to 
whom the same was offered for sale, that the substance sold or offered for 
sale is imitation butter. 

It will be seen from a reading of the statute of 1897 that no person shall 
ship or consign or forward by any common carrier, whether public or private, 
any substance designed to be used as a substitute for butter, unless it shall 
be marked as above set forth, nor shall any person have in his possession or 
under his control any substance to be used as a substitute for butter, unless 
the container shall be marked in compliance with the law as above set forth. 

The law further provides that whoever defaces, erases, or removes any 
mark or brand with intent to deceive shall be guilty of a misdemeanor. 

The law further provides that whoever shall violate any of the provisions 
of the Act shall be punished by a fine of not less than $50 nor more than $200, 
■or by imprisonment in the county jail not to exceed sixty days, or by both 
fine and imprisonment, in the discretion of the court. 

By the express terms of this law it is made the duty of the State's at- 
torneys in the respective counties of the State to prosecute all violations of 
the Act. 

It is also made the duty o fthe State Pood Department to prosecute all 
Tiolations under it. 
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The work of enforcing this Act has been carried on vigorously, but for 
years the lower courts held the law unconstitutional, as it was pronounced 
by them as a species of special legislation, consequently no convictions could 
be obtained, but since the passage of the new national fool law by Congress 
in 1906 and of the new State Food Law by our present General Assembly, 
and the definitions of food and food adulteration under these laws, our 
lower courts have receded from this view of the law in these cases, and 
now hold that the law is constitutional, and under the police powers of 
the State can be enforced as these laws are in the interest of the public 
purse and health. 

While there have been many prosecutions under these laws the work has 
also been educational. The Pood Department has endeavored to show how 
grossly the frauds are that are perpetrated under these laws, and how the 
people have been defrauded out of millions of dollars by these fraudulent 
packers and dealers, as well as having imposed upon them a cheaper adul- 
terated article of food for a pure, legal and wholesome one. 

This bulletin is intended to check the fraudulent peddlers and dealers 
by calling the attention of the public to them, and to the fact that on every 
pound purchased, these fraudulent peddlers and dealers not only palm off a 
spurious article for a wholesome one, but at the same time they rob theni 
of about 10c a pound on every pound so purchased of them. 

The unsuspecting housewife places an order with one of these fraudulent 
canvassers or peddlers for butter to be delivered in the future, and when 
the delivery is made it is found that instead of butter it is colored "oleomar- 
garine," "process" or "renovated" butter, and when the good housewife in- 
vestigates the matter she finds she has bought colored oleomargarine, pro- 
cess or renovated butter when she expected to purchase "pure butter," and 
paid the price for "pure butter" and that she has been defrauded out of 
about 10c a pound by reason of same. 

A casual examination of the wrapper in which the substance is delivered 
will disclose no marks by which it might be identified but by an exceedingly 
careful examination it will be found that a fair percentage of the wrappers 
are marked "oleomargarine" in letters about three-eighths of an inch in 
height instead of three-fourths as required by law and in the dimmest 
possible manner. The ink used is generally about the same color as the 
wrapping paper and usually the paper is purposely wet where stamped, so 
that the stamp can be seen only when the paper has dried and then but 
dimly, the whole purpose being that the purchaser shall not discover the 
mark at all. 

The wagon employed in the delivering of the "oleomargarine," "process" 
or "renovated" butter in question is seldom ever marked with the name of 
any dealer or any address showing his place of business; and on inquiring 
of the man where his place of business is located, his usual false answer is 
some telephone number but not an address. 

After careful inquiry we find that genuine butter is very seldom sold by 
the peddler in the house to house canvass method, it being well known that 
this method is a very extensive one, and with the wholesale price of butter 
at say 30c a pound, canvassers selling "genuine butter" would be asking 33c 
to 35c per pound, and consequently, "genuine butter" is seldom, if ever, sold 
by the house to house peddler, and we warn the public against these house 
to house peddlers — so that they may be on their guard, and not be deceived 
by having "oleomargarine," or some cheap "process" or "renovated" butter 
palmed off on them for "pure butter." 

This department recognizes full well that "oleomargarine," "process" or 
"renovated" butter are legal articles of food when sold lawfully and has no 
quarrel with any dealer in these substitutes for butter who observes the la^ 
and prepares and sells the article for what it is, but does propose to enforce 
existing laws against selling them (oleomargarine, process or renovated but- 
ter) for "pure butter." 
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In addition to the fraud perpetrated on the public by the packers and 
dealers in the sale of "oleomargarine," "process" and "renovated" butter for 
"pure creamery butter," whereby they are sold for the price far above the 
regular market value of oleomargarine, process or renovated butter, is the 
deception in the sale of process or renovated butter, whereby many persons, 
who would not buy process butter under any circumstances, if they knew it, 
are deceived in purchasing it. 

While renovated or process butter is usually produced by melting butter 
that has become rancid and then rechunring the butter fat therefrom, and 
thereby producing an article of food that is regarded wholesome and palat- 
able, it is not generally known that large quantities of old rancid butter, 
that has accumulated around produce houses, and other places where such 
articles are kept, and sold, and has been permitted to become unclean, and 
in the same manner melted and some "pure milk" or "cream" added and the 
fat therefrom rechurned and aerated by the chemical agency of air, thereby 
removing all noticeable impurities, and especially the rancid odor, and thus 
placed upon the market and sold in competition with "pure butter," hence, 
in order that the public may not be deceived this department will require 
that it be truly and legally labeled "renovated butter." 

In order to determine the question as to whether the article is oleomar- 
garine, process or renovated, or "pure butter," it is not generally necessary 
to have a chemical analysis of the article; a simple household test which has 
been recognized for years will pretty conclusively determine as to which it is. 
By this test it will be found that oleomargarine, process or renovated butter 
sputters like grease when heated in spoon or frying pan, and does not foam 
as butter does when heated in the same way. 

This bulletin, as stated, is to notify the trade that from this time on the 
law of 1897, known as the "Pure Butter Law," and the law relative to reno- 
vated butter, as set forth in our new State Food Law of 1907 — in sections 
26 and 27 of the new State Food Law — will be strictly and rigidly enforced, 
and that all violators of these laws must take due notice and govern them- 
selves accordingly. 

Issued at the oflBce of the Illinois State Food Commissoin, 1623 Manhattan 
Building, Chicago, 111., this 22d day of November, 1907. 

Alfred H. Jones, 

Commiissioner. 


OFFICE STATE FOOD COMMISSION. 
1623 Manhattan Bldg., Chicago. 

Bulletin No. 8. 

Vinegar. It has come to the attention of this department that vinegar 
made from dextrose is placed on sale in this State, and on the label it is 
designated as "Grape Sugar Vinegar." 

We call attention to the fact that under section 9 of our State law "dex- 
trose" is "com sugar," and as the term "grape sugar" conveys no intelligent 
idea to the average purchaser as to the nature of the product, but is clearly 
misleading as applied to vinegar made from a product of corn, since it sug- 
gests the product of grapes, this department will require that in future all 
vinegar made from "corn dextrose" shall be labeled "Corn Sugar Vinegar." 

We call attention also to section 11 of the law which is as follows: 

§ 11. Vinegar to be branded.! All vinegar made by fermentation and ox- 
idation without the intervention of distillation, shall be branded with the 
name of the fruit or substance from which the same is made. All vinegar 
made wholly or in part from distilled liquor shall be branded "distilled vin- 
egar," and shall not be colored in imitation of cider vinegar. All vinegar 
shall be made wholly from the fruit or grain from which it purports to be 
or is represented to be made, shall contain no foreign substance, and shall 
contain not less than four per cent, by weight, of absolute acetic acid." 
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Manufacturers, jobbers and dealers in vinegar will please take notice 
and govern themselves accordingly. 

Issued at the office of the Illinois State Food Commission this 2d day of 
January, 1908. 

A. H. Jones, 
8tate Food Commissioner, 


OFFICE OF THE ILLINOIS STATE FOOD COMMISSION, 
1623 Manhattan Building, Chicago, Illinois. 

Coal tar dyes in food products now attract the consumer by their bru^ 
uant colors, but when it becomes generally known that these dyes 
disguise inferiority or, at least, add nothing to the value of the pro- 
ducts and are possibly injurious to health, like the red flag of danger 
"they will serve as a warning to the public. 

Bulletin No. 9. 

The Use of Artificial Color in Food, 

In Bulletin No. 2 of this department, attention has been called to the use 
in color in foods, particularly to the use of color in lemon extract. The 
efCect of this bulletin is seen in the changed appearance of many of the lemon 
extracts, for since its appearance, many firms have ceased to use color in 
lemon extracts; and the colorless or nearly colorless extracts on the market 
are invariably found to be pure and of standard strength. Some of the man- 
ufacturers have been able to see that the argument in Bulletin No. 2 applied 
not only to lemon extracts but to all other extracts and foods as. well, i. e., 
that this department holds that color in extracts and other foods always 
conceals inferiority or makes the article appear better or of greater value 
than it really is. These manufacturers have ceased to manufacture any 
artificially colored extracts. They have advertised the superiority of these 
uncolored extracts by such arguments as the following and their trade has 
increased: "They contain no coloring matter whatsoever except the color 
that is naturally extracted from the fruits in the process of manufacture, 
and we guarantee them to be absolutely pure and free from any foreign 
substance of any kind. This makes them somewhat different in color from 
those you have been accustomed to in some cases perhaps, but the very fact 
that they are different in appearance is an assurance to you that you are 
paying for the genuine article, and not for injurious dyes. There is no 
need of coloring these extracts artificially, since in an extract it js the flavor 
and not the color that one desires, and we assure you that the flavor in all 
its deliciousness is there:' The argument here presented by a large dealer 
and manufacturer showing the uselessness and danger of added color and the 
consequent superiority of extracts not artificially colored, is a sound argu- 
ment. We recommend two things with reference to color in extracts and 
other foods. 

1. That all manufacturers cease to use artificial color in all foods. 

2. That all retailers and consumers refuse to purchase extracts or other 
foods containing artificial color. 

This department will prosecute all dealers selling extracts or other foods 
adulterated with coloring matter without a statement on the label that the 
same is "artificially colored." Artificial and imitation extracts can be and 
are being made with all the delicacy of flavor and strength without the ad- 
dition of color. Therefore they must be labeled "artificially colored" when 
color is added, as well as being labeled artificial or imitation extracts. 

The consumer can protect himself by reading the label, by reading all of 
the label, and by refusing the extracts or other foods which are artificially 
colored. 
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This department cannot prosecute on the grounds that the color used is 
poisonous unless it can prove that fact. It Is difficult to prove this unless 
it can prove what the color is. The chemist cannot always do this and the 
danger lies in the fact that though poisonous color may he used in food, 
the guilty parties cannot always he brought to justice. This inability on 
the part of the chemist is due to the fact that there are so many hundreds 
of colors that the problem of separating and identifying the particular color 
is extremely difficult if only one color is used in a food. This difficulty is 
increased many times by the fact that the color used in food is often a 
mixture of two or more simple colors, and the amount of color used is so 
small in each sample that the difficulty is made many times greater. 

In all food except confectionery color always conceals inferiority or makes 
the article look better or of greater value than it really is or makes the 
article look like something it is not. This is sometimes difficult to prove, but 
the following instances will show some cases where it is self evident. 

Color' in preserves conceals the presence of green or partially ripened 
fruit. Cherries, strawberries, etc., are colored so that they appear after 
they are several months old as if freshly packed, canned peas colored with 
blue vitrei look as if th#y contained no dried and soaked peas. Catsups 
appear to have been made from the best selected ripe fruit when artificially 
colored. Manufactured articles containing artificial flavors are made to 
appear as if flavored with natural extracts when they are artificially colored; 
distilled vinegar is made to appear like cider vinegar; oleomargarine is 
made to look like butter; mixed jellies and jams, fruit butters and preserves, 
such as "apple raspberry jelly," "apple grape jelly," etc., are made to appear 
as if they contain more of the more expensive fruit than they really do con- 
tain. Artificial color makes it difficult, and in most cases impossible, to 
judge of the purity or value of the food. 

It will be seen that in buying uncolored foods the consumer protects him- 
self not only against the danger from '^poisonous dyes" but also protects 
himself against fraud. 

To thus protect himself the consumer must read all of the IcLbel and refuse 
articles of food that are marked "colored" or ^'artificially colored:' 

Confectionery when sold under the name of a distinctive flavor as "Rasp- 
berry Drops," etc., and colored artificially to resemble the fruit from which 
it derives its name is also a fraud. 

Color does not add to the flavor or to the food value of the article. The 
true value of a food not artificially colored, can be better judged and the 
cnsumer is free from any danger from injurious dyes. 

Some manufacturers claim that the public demand artificially colored 
foods. The consumer can easily prove this is false by refusing all foods 
marked "colored" or ^'artificially colored:' 

Of all the coal tar dyes the U. S. Department of Agriculture recognizes 
only seven as non-injurious; *107 Amaranth; *56 Ponceau 3 R.; *517 Ery- 
throsin; *85 Orange 1; *4 Napthol Yellow S; *435 Light Green S. F. Yellow- 
ish; *692 Indigo disulfoacid. 

A. H. Jones, 

Commissioner, 
T. J. Bbyan, 
State Analyst, 


OFFICE STATE FOOD COMMISSION. 

1623 Manhattan Bldg., Chicago. 

August 25, 1908. 

Bulletin No. 10. 

It has come to the attention of this department that many manufacturers 
of foods and drinks in this State are in the habit of using packages — ^glass 


♦Number of the dye as listed in A. G. Green's edition of Schultz-Julius System- 
atic Survey of the Organic Coloring Matters, published in 1904. 


302 

packages in particular — ^belonging to other manufacturers as shown by the 
name blown in the package, thereby causing the product so placed and 
sold in such packages to be, in our opinion, clearly misbranded as to man- 
ufacturer or packer, in direct violation of section nine (9) of the State Pood 
Laws. 
We quote from section 9 bearing on this question as follows: 

"The term 'misbranded' as used herein shall apply to all articles of food or 
drink, or articles which enter into the composition of food or drink, the package 
or label of which shall bear any statement, design or device regarding such article, 
or the ingredients or substance contained therein which shall be false or mislead- 
ing in any particular; and to any such products which are falsely branded as to 
manufacturer, packer or dealer who sells the same, or as to the state, territory 
or country in which it is manufactured or produced." 

This bulletin is to give notice that it is the opinion of this department that 

those guilty of, the practice above referred to or of selling, at wholesale or 

retail, goods so manufactured may be prosecuted under the food laws on 

complaint of any person to the State's attorney of any county in which 

the offense is committed; and to state further that the department- will In 

he future prosecute all offenders under this section of our State Food Laws 

that shall come to its attention, in order that this disreputable practice 

may be stamped out and this imposition on th% rights of the public may 

cease. 

A. H. Jones. 

8tate Food Commissioner, 

H. E. SCHUKNECHT, 

Asst. State Food Commissioner. 


OFFICE STATE FOOD COMMISSION. 

1623 Manhattan Bldg., Chicago. 

January 1, 1909. 

Bulletin No. 11. 

Eggs. 

It has come to the attention of this department that cold storage eggs and 
other kinds of stored eggs and held eggs are being sold as "fresh eggs," 
"strictly fresh eggs," "best eggs" and under other names leading the con- 
sumer to believe them to be fresh eggs. 

Eggs are a perishable food and begin to deteriorate immediately after 
their production. This deterioration while not so rapid when eggs are 
properly stored as when they are subjected to the ordinary atmospheric 
conditions and changes, can nevertheless be detected. Stored eggs, held eggs 
and preserved eggs are sold as fresh eggs with the intention and result of 
perpetrating a fraud. The fraud is the same in character whether per- 
petrated by the cold storage man, the retailer or the farmer. 

The sale of such misbranded eggs has been the subject of successful prose- 
cution by the U. S. Government in the District of Columbia. 

The sale of misbranded eggs is clearly forbidden by* the Illinois State 
Food Law and will subject the vendors to prosecution. 

A. H. Jones, 

State Food Commissiotier, 


Bulletin No. 12. 
Bulletin No. 12 has been recalled by the following letter: 

OFFICE STATE FOOD COMMISSION. 
1623 Manhattan Bldg., Chicago. 

li^ebruary 8, 1909. 
Deab Sib — The Referee Board of Scientific Experts has reported that 
"Sodium Benzoate in large doses (up to 4 grams per day) mixed with* the 
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food has not been found to exert any deleterious effect on the general 
health, nor to act as a poison in the general acceptation of the term." 

"The admixture of sodium benzonate with food in dmall or large doses has 
not been found to injuriously affect or impair the quality of nutritive qual- 
ity of such food." 

In view of these findings and the fact that the full report will not be 
available for some time, it has been decided by this department that the 
placard mentioned in Bulletin No. 12 stating tJie fruits and sirups used at 
this fountain are preserved with one-tenth of one per cent of benzoate of 
soda will not be required this season. 

A. H. Jones, 
State Food Commissioner. 

P. S. — I trust that you will exercise the greatest care in keeping all parts of 
your store where food is served, prepared or stored, in the best possible sanitary 
condition. During the past year several Instances were found In which those 
parts of the store and soda fountains not exposed to public view were dirty and 
insanitary. These matters will be investigated and prosecuted more thoroughly 
this year than ever before. 

ILLINOIS STATE FOOD COMMISSION. 
1620 Manhattan Bldg., Chicago. 

Bulletin 13. 

Old Goods Cause Prosecution. 

All foods are perishable. They should not be kept for an unreasonable 
time before being sold. The manufacturer should guarantee foods only for 
a reasonable time. A new law has been enacted. Many foods that were legal 
under the old law are illegal under the new law. Many goods that were not 
misbranded under the old law are misbranded under the new law. Consid- 
eration of these facts shows that you should immediately 

1. Go through your entire stock and take proper measure to dispose of all 
old foods. 

2. Never order more goods of one kind than you can dispose of in a rea- 
sonable time. 

3. Never place new goods in front of old ones. 

4. Always dispose of old goods first. 

The fact that foods have been in your stock a long time is no excuse if 
they are found to be illegal, but is an additional reason why you should be 
prosecuted. 

Clean up your stock. If you have any doubts about a food being legal, 
write to the person whose name appears on the package inclosing a copy of 
the entire label and stating when it was purchased. 
Copies of the law may be obtained on application to this office. 

Alfred H. Jones, 
8tate Food Commissioner. 


ILLINOIS STATE FOOD COMMISSION. 
1623 Manhattan Building, Chicago. 

Bulletin No. 14. 

Guarantees Which do Not Protect. 

Section 31 of the Illinois Food Act July 1, 1907, provides for protection 
by means of a guarantee against prosecution by the State. Hearings at 
this office have shown that this matter is not understood by many of the 
manufacturers and retailers. We wish to ' call attention to the following 
facts: 
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A guarantee under the Food and Drugs Act June 30, 1906, protects against 
prosecution by the Federal government but does not protect, against prose- 
cution by the State. To afford protection against prosecution by the State, 
the guarantee must be that the goods are not adulterated or misbranded 
within the meaning of the Illinois Food Act, July 1, 1907. 

A failure to comply with any of the eight following provisions of the law 
renderes the guarantee null and void as a protection against prosecution 
by the State. 

1. The act under which the food is guaranteed must be designated (Illi- 
nois Food Act, July 1, 1907.) 

2. The guarantee must be signed by the guarantor. 

3. The guarantee must contain the address of the guarantor. 

4. The guarantor must reside in the State. 

5. The food must be sold in the original unbroken package in which it 
was received. 

6. The guarantee must be established at the preliminary hearing and the 
guarantor shall be amenable to fine, etc. 

7. The dealer shall not sell the goods after notice by the State Food Com- 
missioner that they are adulterated or misbranded. 

8. The dealer shall preserve and deliver to the guarantor on demand 
the sample left with him by the inspector. 

A dealer who does not take the trouble to secure a proper guarantee can 
not hope to show that he has been acting in good faith with his customers. 

A. H. Jones, 
State Food Commissioner. 
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ST. PAUL CONFERENCE. 


At a meeting of tlio comniissioiiors of North and South Dakota, 
Minnesota, Wisconsin, Iowa and Illinois, for the purpose of adopting 
a label which would be recognized as legal in all these states, the resol- 
utions included in tJie minutes which follow were unanimously passed. 
IVie forms of label therein qiven are not necessarily required hy any 
one state, hut goods so labeled will pass in cadi of the six states above 
mentioned if so labeled. 

Ryan Hotel, St. Paul, Minn, September 17, 1907, 10 :00 a. m. Meet- 
ing of the food and dairy commissioners of the northwest states. Com- 
missioners present : 

E. F. Ladd, North Dakota; J. O. Emery, Wisconsin; E. K. Slater, Minne- 
sota; A. H. Wheaton, South Dakota; A. H. Jones, Illinois; H. R. Wright, 
Iowa. 

Assistant commissioners present: 
H. F. Schuknecht, John McCabe. 

Chemists present: 

R. Fischer, Wisconsin; J. H. Shepard, South Dakota; Julius Hortvet, 
Minnesota; T. J. Bryan, Illinois. 

U. S. Chemists present: 

A. S. Mitchell, St. Paul; A. L. Winton, Chicago, Illinois. 

Mr. E. F. Ladd was elected chairman, 11. Jl. Wright, secretary. The 
following resolutions were unanimouBly adopted : 

Resolved, That no artificial color should be permitted in vanilla extract. 

Resolvedj That vanilla extj-act complying with the standards of U. S. Cir- 
cular 19, and containing not less than 40 per cent of alcohol by volume, may 
be sold if the face label on both carton and bottle contains the following in- 
formation : 

First — Net weight or measure. 

Second — Brand or trade-mark (optional). 

T/iird— "Vanilla extract.*' 

Fourth — Percentage of alcohol by volume. 

Fifth — The true name and business address of the manufacturer. 

Resolvedf That the terms extract, flavor, flavoring, spirite, essence and 
tincture, as applied to solutions used for flavoring food products are held to 
be synonymous, but the use of any term in lieu of the word "extract" is 
deprecated as applied to flavoring solutions made from an aromatic plant or 
part of the plant. 

Resolved, That any other flavoring extract recognized in U. S. Circular 
No. 19 and complying with the standard laid down in that circular and free 
from artificial color, may be sold if the face label on both bottle and carton 
contain the following information: 

— 20F C 
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First — Net weight or measure. 

Second — Brand or trade-mark (optional). 

Third — Name of extract as recognized in Circular 19. 

Fourth — Percentage of alcohol by volume. 

Fifth — True name and business address of manufacturer. 

Resolved, That the use of alum or any other aluminum compound in pre- 
pared fruits, vegetables and condiments is injurious to health and unneces- 
sary and should be prohibited. 

Resolved, That compound jellies, jams and preserves containing glucose, 
cane sugar and fruit may be sold if labeled. 

First — Net weight or measure. 

/Second— ^B rand or trade-mark (optional). 

Third — The word "compound" followed by the name and percentages ot 
the ingredients and then with the word "jelly," "jam" or preserve" as the 
case may be, thus: 

COMPOUND. 

30 per cent glucose. 

20 per cent cane syrup. 

30 per cent currants. 

20 per cent apple jelly. 

Fourth — True name and business address of the manufacturer. 

Resolved, That in compound jellies, jams and preserves, before mentioned 
no starch, gelatin, gum, added acid, artificial coloring matter, artificial 
sweetener or preservative will not be permitted. 

Wednesday, September 18, 1907. 

Resolved, That catsups, conforming to the standards laid down in U. S. 
Circular 19, including freedom from artificial coloring matler and fillers, may 
be lawfully sold. After December 1, 1908, the sale of catsup containing pre- 
esrvatives except those mentioned in the standards will be contested. 

Resolved, That edible oils and fats, complying with the U. S. Circular 19 
may be sold under the names there given. The name "salad oil" is not 
recognized as a descriptive or distinctive name for a simple oil and its use 
as such is not approved. Mixtures of edible oils intended for salad purposes 
may be sold as "salad oil" (a compound) provided the names and propor- 
tionate amount of the ingredients are plainly stated on the main label in the 
order of their predominance. Example: 

First — ^Weight or measure. 

Second — Brand or trade-mark (optional). 

Third — Name, e. g. 

Salad oil (a compound) composed of 

Fifty per cent cottonseed oil. 

Thirty per cent peanut oil. 

Twenty per cent sesame oil. 

Fourth — The true name and business address of the manufacturer. 

Resolved, That the sale of soda fountain syrups and crushed fruits, con- 
taining any preservative other than sugar will be contested after December 
1, 1908. 

Resolved, That the addition of color to any vinegar constitutes an adultera- 
tion whether declared on the label or not. 

Resolved, That solutions of artificial substances used for flavoring and 
made to resemble the flavor of pineapple, strawberry, raspberry, banana, 
blackberry, etc., may be sold as "artificial pineapple flavor," "artiflcial straw- 
berry flavor," etc., if free from artificial coloring and if the label contain no 
statement or design whereby the purchaser may be misled into believing 
them prepared from natural fruits, and if the true extract can not be made 
from the plant or part of the plant. 

Resolved, That such terms as "extra quality," "first quality," etc., as ap- 
plied to food products, be deemed a misbranding unless the quality of the 
goods correspond to the terms used. 


307 

Resolved, That the terms "double,'* "triple,'* etc., as applied to flavoring 
extracts, be held to mean respectively two or three times the minimum 
strength required by the standard as given in U. S. Circular No. 19. 

Resolved further. That the term "concentrated" as applied to flavoring 
extracts is false and misleading. 

Resolved, That solutions of coumarin and vanillin will be passed in the 
states here represented as properly labeled as to the name of the product if 
they contain no artificial color and if labeled with the name or names of 
the flavoring principle or principles, together with the word "flavor," as 
"vanillin flavor" or "coumarin and vanillin flavor," etc., as the case may be. 

Resolved, That a copy of the miautes of this meeting be submitted to the 
food commissioner of each state not here representeu, with the request that 
he subscribe thereto in case goods so labeled would pass as properly branded 
in his state. 
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EESOLTJTIONS OF THE C0MMTSST0NER8 OF THE NOETH- 
WE8T IN THEIR MP}ETING AT MADISON, WIS- 
CONSIN, SEPT. 29-30, 1908. 


At a jnceting called together at the Park hotel in the city of Madison, 
Wis., Sept. 29 and 30, 1908, by Prof. E. F. Ladd, for the purpose of 
securing harmony of action as to rulings, standards and principles, and 
to promote the uniform enforcement of the food laws and cooperation 
among food officials of the states of the middle West, the following 
states were represented: 

Commissioners Ladd, North Dakota; Barnard, Indiana; Wheaton, 
South Dakota; Emery, Wisconsin; Wright, Iowa; Chemists, Fischer, 
Wisconsin; Shepherd, South Dakota; Bryan and Nehls, Illinois; West, 
Minnesota; Robinson, Michigan; Mitxihell and McCabe, U. S. Depart- 
ment of Agriculture. 

Resolved, That the sale of sausage and sausage meat conforming to the 
following standard will not be contested: 

Sausage, sausage meat is a comminuted meat from neat cattle or swine, 
or a mixture of such meats, either fresh, salted, pickled or smoked, with 
added salt and spices and with or without the addition of edible animal fats, 
blood and sugar, or subsequent smoking. It contains no larger amount o't' 
water than the meats from which it is prepared contain when in their fresh 
condition and if it bears a name descriptive of kind, composition or origin, 
it corresponds to such descriptive name. All animal tissues used as contain- 
ers,' such as casings, stomach, etc., are clean and sound and impart to the 
contents no other substance than salt. 

Resolved, That the sale of compounds composed of sausage, cereals and 
added water will not be contested if labeled as follows: 

COMPOUND. 

Per cent sausage. 

Per cent cereals. 

Per cent added -water, 

and if the names of all the ingredients be in the same sized type and the 
name of ho one of them be given greater prominence than another. 

Whereas, The addition of ice or water to shucked oysters has the effect of 
lowering and depreciating and injuriously affecting their strength, quality 
and purity; therefore, be it 

Resolved, That such addition constitutes an adulteration and the sale of 
oysters so adulterated will be contested. 

Resolved, That the sale of ice cream conforming to the following stand- 
ards will not be contested: 

1. Ice cream is a frozen product made from cream and sugar, with or 
without a natural flavoring, and contains not less than fourteen (14) per 
cent of milk fat. 
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2. Fruit ice cream is a frozen product made from cream, sugar, and sound, 
clean, mature fruits, and contains not less than twelve (12) per cent of milk 
fat. 

3. Nut ice cream is a frozen product made from cream, sugar, and sound, 
non-rancid nuts, and contains not less than twelve (12) per cent of milk fat. 

Resolved, That the sale of ice cream, defined as above, when mixed with 
gelatin not to exceed three ounces of gelatin to ten gallons of ice cream, or 
with tragacanth or other vegetable gum, or with eggs, will not be contested 
if the same is labeled and sold as "gelatin ice cream," or "gum ice cream," 
or "egg ice cream" as the case may be and provided that the butter fat con- 
tent shall not fall below the standards as stated above. 

SEPT. 30, FORENOON, PARK HOTEL. 

Resolved, That the sale of soft drinks and other food products containing 
soap bark or any of its preparations or cocaine will be contested. 

Resolved, That the addition of caffein to soft drinks is unnecessary, and 
reaching as it does largely the child population of our states, is fraught with 
extreme danger and constitutes a menace to health. 

SEPT. 30, AFTERNOON. 

Resolved, That it is the sense of this convention, that the enactment By 
the several states, of measures to secure full and complete sanitary control 
of food producing, manufacturing and distributing establishments and agen- 
cies is both desirable and necessary. 

Whereas, It has come to our notice that in some cases rotten, mouldy, 
decomposed and unwholesome tomatoes are being used in the manufacture 
of tomato catsups; 

Resolved, That the food officials of the country investigates the manu- 
facture of this food in their respective states and adopt every possible meas- 
ure to prevent the use of such material. 

Resolved, That the practice of treating fish, ham, bacon, sausage and other 
meat products with so-called "liquid smoke" and similar preparations is 
fraudulent and a menace to health and the sale of products so treated will 
be contested. 
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APPENDIX. 


NEW NATIONAL FOOD LAW. 

IN FORCE JULY 1, 1907. 


PURE FOOD ACT. 

An Act for preventing the manufacture, sale or transportation of adulterated 
or mishranded or poisonous or deleterious foods, drugs, medicines, anil 
liquors, and for regulating traffic therein, and for other purposes. 

Be it enacted by the Senate and House of Representatives of the United 
States of America in Congress Assembled: That it shall be unlawful for anv 
person to manufacture within any territory or the District of Columbia any 
article of food or drug which is adulterated or misbranded within the mean- 
ing of this Act; and any person who shall violate any of the provisions of 
this section shall be guilty of a misdemeanor, and for each offense shall, upon 
conviction thereof, be fined not to exceed five hundred dollars or shall be sen- 
tenced to one year's imprisonment, or both such fine and imprisonment, in 
the discretion of the court, and for each subsequent offense and conviction 
thereof shall be fined not less than one thousand dollars or sentenced to one 
year's imprisonment, or both such fine and imprisonment, in the discretion 
of the court. 

§ 2. That the introduction into any state or territory or the District of 
Columbia from any other state or territory or the District of Columbia, or 
from any foreign country, or shipment to any foreign country of any article 
of food or drugs which is adulterated or misbranded, within the meaning of 
this Act, is hereby prohibited; and any person who shall ship or deliver for 
shipment from any state or territory or the District of Columbia to any other 
state or territory or the District of Columbia from any other state or terri- 
tory or the District of Columbia, or foreign country, and having so received 
shall deliver, in original unbroken packages, for pay or otherwise, or offer 
to deliver to any person, any such articles so adulterated or misbranded 
within the meaning of this Act, or any person who shall sell or offer for sale 
in the District of Columbia or the territories of the United States any such 
adulterated or misbranded foods or drugs, or export or offer to export the 
same to any foreign country, shall be guilty of a misdemeanor, and for such 
offense be fined not exceeding two hundred dollars for the first offense and 
upon conviction for each subsequent offense not exceeding three hundred 
dollars or be imprisoned not exceeding one year, or both, in the discretion of 
the court. Provided, That no article shall be deemed misbranded or adulter 
ated within the provisions of this Act when intended for export to any 
foreign country and prepared and packed according to the specifications or 
directions of the foreign purchaser when no substance is used in the prepar- 
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ation or packing thereof in conflict with the laws of the foreign country to 
which said article is intended to be shipped; but if said article shall be in 
fact sold or offered for sale for domestic use or consumption, then this proviso 
shall not exempt said article from the operation of any of the other pro- 
visions of this Act. 

§ 3. That the Secretary of the Treasury, the Secretary of Agriculture 
and the SecretarV of Commerce and Labor shall make uniform rules and 
regulations for carrying out the provisions of this Act, including the collec- 
tion and examination of specimens of food and drugs manufactured or offered 
for sale in the District of Columbia, or in any territory of the United States, 
or which shall be offered for sale, in unbroken packages in any state other 
than that in which they shall have been respectively manufactured or pro- 
duced, or which shall be received from any foreign country, or intended for 
shipment to any foreign country, or which may be submitted for examinatidn 
by the chief health, food, or drug officer of any state, territory, or the District 
of Columbia, or at any domestic or foreign port through which such product 
is offered for interstate commerce, or for export or import between the 
United States and any foreign port or country. 

§ 4. That the examinations of specimens of foods and drugs shall be made 
in the Bureau of Chemistry of the Department of Agriculture, or under thr 
direction and supervision of such bureau, for the purpose of determining 
from such examinations whether such articles are adulterated or misbranded 
within the meaning of this Act; ana if it shall appear from any such exami 
nation that any such specimens are adulterated or misbranded within the 
meaning of this Act, the Secretary of Agriculture shall cause notice thereof 
to be given to the party from whom such sample was obtained. Any party 
so notified shall be given an opportunity to be heard, under such rules ani 
regulations as may be prescribed as aforesaid, and if it appears that any of 
the provisions of this Act have been violated by such party, then the Secre- 
tary of Agriculture shall at once certify the facts to the proper Unite 1 
States district attorney, with a copy of the results of the analysis or the ex 
amination of such article duly authenticated by the analyst or officer making 
such examination, unuer the oath of such officer. After judgment of the 
court, notice shall be given by publication in such manner as may be pre- 
scribed by the rules and regulations aforesaid. 

§ 5. That it shall be the duty of each district attorney to whom the 
Secretary of Agriculture shall report any violation of this Act, or to whom 
any health or food or drug officer or agent of any state, territory, or the Dis- 
trict of Columbia, shall present satisfactory evidence of any such violation, 
to cause appropriate proceedings to be commenced and prosecuted in the 
prope^• courts of the United States, without delay, for the enforcement of 
the penalties as in such case herein provided. 

§ 6. That the term "drug," as used in this Act, shall include all medi- 
cines and preparations recognized in the United States Pharmacopoeia o: 
National Formulary for internal or external use, and any substance or mix- 
ture of substances intended to be used for the cure, mitigation, or prevention 
of disease of either man or other animals. The term **tood," as used herein, 
shall include all articles used for food, drink, confectionery, or condiment 
by man or other animals, whether simple, mixed, or compound. 

§ 7. That for the purposes of this Act an article shall be deemed to be 
adulterated: 

In case of drugs: 

First — If, when a drug is sold under or by a name recognized in the 
United States Pharmacopoeia or National Formulary, it differs from the 
standard of strength, quality, or purity, as determined by the test laid down 
in the United States PharrnacopoBia or National Formulary official at the 
time of investigation: Provided, That no drug defined in the United States 
Pharmacopoeia or National Formulary shall be deemed to be adulterated 
under this provision if the standard of strength, quality or purity be plainly 
stated upon the bottle, box, or other container thereof although the stand- 
ard may differ from that determined by the test laid down in the United 
States Pharmacopoeia or National Formulary. 
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Second — If this strength or purity fall below the professed standard of 
quality under which it is sold. 

In the case of confectionery: 

If it contains terra alba, barytes, talc, chrome yellow, or other mineral sub- 
stance or poisonous color or flavor, or other ingredient deleterious or detri- 
mental to health, or any vinous, malt or spirituous liquor or compound or 
narcotic drug. 

In the case of food: 

First — If any substance has been mixed and packed with it so as to reduce 
or lower or injuriously affect its quality or strength. 

Second — If any substances has been substituted wholly or in part for the 
article. 

Third— :It any valuable constituent of the article has been wholly or in 
part extracted. 

Fourth — If it be mixed, colored, powdered, coated, or stained in a manner 
whereby damage or inferiority is concealed. 

Fifth — If it contain any added poisonous or other added deleterious in- 
gredient which may render such article injurious to health: Provided, That 
when in the preparation of food products for shipment they are preserved by 
any external application applied in such manner that the preservative 
is necessarily removed mechanically, or by maceration in water, or other- 
wise and directions for the removal of said preservative shall be printed on 
the covering of the package, the provisions of this Act shall be construed as 
applying only when said products are ready for consumption. 

Sixth — If it consists in whole or in part of a filthy, decomposed, or putrid 
animal. or vegetable substance, or any portion of an animal unfit for food, 
whether manufactured or not, or if it is the product of a diseased animal, 
or one that has died otherwise than by slaughter. 

§ 8. That the term "misbranded," as used herein, shall apply to all drugs, 
or articles of food, or articles which enter into the composition of food, the 
package or label of which shall bear any statement, design, or device re- 
garding such article, or the ingredients or substances contained therein 
which shall be false or misleading in any particular, and to any food or drug 
product which is falsely branded as to the state, territory, or country in 
which it is manufactured or produced. 

That for the purposes of this Act, an article shall also be deemed to be 
misbranded : 

In case of drugs: 

First — If it be an imitation of or offered for sale under the name of another 
article. , 

Second — If the contents of the package as originally put up shall have been 
removed, in whole or in part, and other contents shall have been placed 
in such package, or if the package fail to bear a statement on the label of 
the quantity or proportion of any alcohol, morphine, opium, cocaine, heroin, 
alpha or beta eucaine, chloroform, cannabis indica, chloral hydrate, or 
acetanilide, or any derivative or preparation of any such substances contained 
therein. 

In the case of food: 

First — If it be an imitation of or offered for sale under the distinctive 
name of another article. 

Second — If it be. labeled or branded so as to deceive or mislead the pur- 
chaser, or purport to be a foreign product when not so, or if the contents of 
the package as originally put up shall have been removed in whole or in 
part and other contents shall have been placed in such package, or if it fail 
to bear a statement on the label of the quality or proportion of any mor- 
phine, opium, cocaine, heroin, alpha or beta eucaine, chloroform, cannabis 
indica, chloral hydrate, or acetanilide, or any derivative or preparation of 
any such substances contained therein. 

Third — If in package form, and the contents are stated in terms of weight 
or measure, they are not plainly and correctly stated on the outside of the 
package. 
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Fourth — If the package containing it or its label shall bear any state- 
ment, design, or device regarding the ingredients or the substances con- 
tained therein, which statement, design or device shall be false or mislead- 
ing in any particular: Provided, That an article of food which does not 
contain any added poisonous or deleterious ingredients shall not be deemed 
to be adulterated or misbranded in the following cases: 

First — In the case of mixtures or compounds which may be now or from 
time to time hereafter known as articles of food, under their own distinctive 
names, and not an imitation of or offered for sale under the distinctive name 
of another article, if the name be accompanied on the same label or brand 
with a statement of the place where said article has been manufactured or 
produced. 

Second — In case of articles labeled, branded, or tagged so as to 
plainly indicate that they are compounds, imitations, or blends, and the word 
"compound," "imitation," or "blend," as the case may be, is plainly stated 
on the package in which it is offered for sale: Provided, That the term 
blend as used herein shall be construed to mean a mixture of like substances, 
not excluding harmless coloring or flavoring ingredients used for the purpose 
of coloring and flavoring only: Andy provided, fv/rther. That nothing in this 
Act shall be construed as requiring or compelling proprietors or manufactur- 
ers of proprietary foods which contain no unwholesome added ingredients 
to disclose their trade formulas, except in so far as the provisions of this 
Act may require to secure freedom from adulteration or misbranding. 

-§ 9. That no dealer shall be prosecuted under the provisions of this Act 
when he can establish a guaranty signed by the wholesaler, jobber, manufac- 
turer, or other party residing in the United States, from whom he purchases 
such articles, to the effect that the same is not adulterated or misbranded 
within the meaning of this Act, designating it. Said guaranty, to afford pro- 
tection, shall contain the name and address of the party or parties making 
the sale of such articles to such dealer, and in such case said party or 
parties shall be amenable to the prosectrtions, fines, and other penalties which 
would attach, in due course, to the dealer under the provisions of this Act. 

§ 10. That any article of food, drug, or liquor that is adulterated or 
misbranded within the meaning of this Act, and is being transported from 
one state, territory, district or insular possession to another for sale, or, 
having been transported, remains unloaded, unsold, or in original unbroken 
packages, or if it be sold or offered for sale in the District of Columbia or 
the territories, or insular possessions of the United States, or if it be im- 
ported from a foreign country for sale, or if it is intended for export to a 
foreign country, shall be liable to be proceeded against in any district court 
of the United States within the district where the same is found, and seized 
for confiscation by a process of libel for condemnation. And if such article 
is condemned as being adulterated or misbranded, or of a poisonous or del- 
eterious character, within the meaning of this Act, the same shall be dis^ 
posed of by destruction or sale, as the said court may dtrect, and the pro- 
ceeds thereof, if sold, less the legal costs and charges, shall be paid into the 
treasury of the United States, but such goods shall not be sold in any juris- 
diction contrary to the provisions of this Act or the laws of that jurisdiction; 
Provided, however. That upon the payment of the costs of such libel pro- 
ceedings and the execution and delivery of a good and suflacient bond to the 
effect that such articles shall not be sold or otherwise disposed of con- 
trary to the provisions of this Act, or the laws of any state, territory, dis- 
trict, or insular possession, the court may by order direct that such articles 
be delivered to the owner thereof. The proceedings of such libel cases 
shall conform, as near as may be, to the proceedings in admiralty, except that 
either party may demand trial by jury of any issue of fact joined in any such 
case, and all such proceedings shall be at the suit of and in the name of the 
United States. 

§ 11. The Secretary of the Treasury shall deliver to the Secretary of 
Agriculture, upon his request from time to time, samples of foods and drugs 
which are being imported into the United States or offered for import, giving 
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notice thereof to the owner or consignee, who may appear before the Secre- 
tary of Agriculture, and have the right to introduce testimony, and if it ap- 
pear from the examination of such sainples that any article of food or drug 
offered to be imported into the United States is adulterated or misbranded 
within the meaning of this Act, or is otherwise dangerous to the health of 
the people of the United States, or is a kind forbidden entry into, or forbid- 
den to be sold or restricted in sale in the country in which it is made or 
from which it is exported, or is otherwise falsely labeled in any respect, 
the said article shall be refused admission, and the Secretary of the Treas- 
ury shall refuse delivery to the consignee and shall cause the destruction 
of any goods refused delivery which shall not be exported by the con- 
signee within three months from the date of notice of such refusal under 
such regulations as the Secretary of the Treasury may prescribe: Provided, 
That the Secretary of the Treasury may deliver to the consignee such goods 
pending examination and decision in the matter on execution of a penal 
bond for the amount of the full invoice value of such goods, together with 
the duty thereon, and on refusal to return such goods for any cause to the 
custody of the Secretary of -the Treasury, when demanded, for the purpose 
of excluding them from the country, or for any other purpose, said consignee 
shall forfeit the full amount of the bond: And provided further, That 
all charges for storage, cartage, and labor on goods which are refused admis- 
sion or delivery shall be paid by the owner or consignee, and in default of 
such payment shall constitute a lien against any future importation made 
by such owner or consignee. 

§ 12. That the term "territory," as used in this Act, shall include the 
insular possessions of the United States. The word "person" as used in 
this Act shall be construed, to import both the plural and the singular as the 
case demands, and shall include corporations, companies, societies, and asso- 
ciations. When construing and enforcing the provisions of this Act, the act, 
omission, or failure of any oflBcer, agent or other person acting for or em- 
ployed by any corporation, company, society, or association, within the scope 
of his employment or office, shall in every case be also deemed to be the act, 
omission or failure of such corporation, company, society, or association as 
well as that of the person. 

§ 13. That the Act shall be in force and effect from and after the first 
day of January, nineteen hundred and seven. 

Approved June 30, 1906. 


